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It's Not “Just As 
Good As,” It IS 
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THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street, Chicago, Illinois 


“actory: 37-47 Empire St.. Newark, N.J. e Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12. Ontario 


For Stationary and Air Conditioned Houses 


Throughout the country, the news spreads that 
Buffalo Smokemasters save in smoking time... im- 
prove the flavor and quality of the finished product 

.and cut the consumption of sawdust used by as 
much as 70%. Fully automatic, the Buffalo Smokemas- 
ter holds six to eight hours of dampened sawdust. 
Smoke volume and density is completely and easily 
controlled. Filtered smoke, free from soot and fly ash 
can be piped to as many as four stationary or air con- 
ditioned smoke houses. Write, today, for details... find 


out how you, too, can save with Buffalo Smokemaster. 











Back up the Nation's 
“Share-the-Meat” Plan 








PLANTS REPORT... 


“We have used this machine for fifteen 


months and found it does a particu- 
larly good job on our air conditioned 
Smoke House. We have ample density 
at only a fraction of our former cost. 
In addition, we have acceleration and 


trol.” 
sa cnias George Kern & Son, Inc. 


George W. Kern, Pres. 


“Our Smokemaster is working very sat- 


isfactorily, and its performance is very 
pleasing to us’. 
Peters Packing Co., Inc 
E. E. Peters, Jr. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 


Sales and Service Offices in principal cities 
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4 Who said a 
Bulldog 


Many successful Meat Packers “let go”... 
changed old formulas to include Cerelose 
—pure Dextrose—when they found that 


CERELOSE 


enhances the flavor, improves 





DEXTROSE 
SUGAR 


att 4 and protects the color of all 


CURED MEAT.PRODUCTS 


‘ai CORN PRODUCTS SALES COMPANY 


333 N. Michigan Avenue, Chicago, Illinois 
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OFFAL HANGING CAGE 


This cage is particularly 
well adapted for use in 
transporting and storing 
of offal from the killing 
floors to the coolers where 
it is essential that the 
product be hung and prop- 
erly spaced for ventila- 
ting purposes. Especially 
well-suited for livers, tails, 
tongues, etc. Heavy duty 
construction for longer life! 
Length. .50” Width. .28” 
Height. .70” 

Distance from lower sta- 
tion to top of rail. .76” 
No. Hooks. .77 

Distance between sta- 
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GLOBE Engineers can 
proud of these Duncan 
Switches . . . years of seria: 
have definitely proved the 
tical value of their design 
construction. 
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OW ALL TRACKING EQUIPMENT 


TRACK HANGERS 


Wide selection of Stick- 
ing or Bleeding Rail 
Hangers and Beef 
Bleeding Rail Hangers 





From the smallest meat hook to expertly engineered installa- 
-tions of complete plant conveyor systems, GLOBE is prepared 
TROLLEYS to serve you! Whether your present need is for a single piece 


m above shows of equipment or a complete installation, you'll find all GLOBE 
standard GLOBE 


All GLOBE Trol- | equipment is designed and built to function efficiently and 


wean — pl economically for years longer. Consult a GLOBE engineer and 








ope slight- let him analyze your present layout and make recommenda- 
funded, thus pre- . a , 
dimbing on ae eb eeiies, tun tions that will simplify and speed up your production ...a 


well on either 34” or 14” track. pointthat is doubly important now! Write or call GLOBE today. 


LGE COMPANY 


0 PRINCETON AVENUE e CHICAGO, ILLINOIS 


VING ‘!PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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CONSERVES 
POWER 


CONSERVES 
EQUIPMENT FOOD 
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BLOCK BAKED 


\ CORKBOARD 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 


PROTECTS 


Albany, N. Y. 
Baltimore, Md. 
Boston, Mass. 

Buffalo, N. Y. 

Chicago, Ill. 





Cincinnati, Ohio Milwaukee, Wis. 

eo New Orleans, Lo. 
Indianapolis, Ind. New York, N. Y. 
Los Angeles, Calif. Philadelphia, Pa. 


Pittsburgh, Pa. 
Rock Island, Ill. 
St. Lovis, Mo. 


Waterville, Me. 
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OPERATING 
HANDBOOKS 


for the Meat Industry 


are sold by THE NATIONAL PROVISIONER. Con- 
sider the books listed below. Each is filled from cover to 
cover with suggestions and practical ways of overcoming 
difficulties. The alert operating man will quickly realize 
that the money-making, clear-cut, sound ideas in these 
books combine to make them an excellent investment. 


Vv CHECK THIS LIST TODAY! 


PORK PACKING, The Packer's Encyclopedia, Part Il. A manual 
of valuable operating data for the pork-plant man, 

ee including 100 pages of actual tests. Sections on market 
classes and grades of hogs; hog buying, killing, cut- 
ting, trimming, chilling, curing and smoking; lard refin- 
ing; inedible by-products; etc. Price $6.25. With 
flexible leather cover, $7.25. 


SAUSAGE AND MEAT SPECIALTIES, The Packer's Encyclopedia, 
Part Ill. This is the book the industry has needed—a 

[| thorough, modern book on sausage manufacture, giving 
complete manufacturing and operating recommendations 
and including hundreds of formulas for sausage and 
meat specialties. Price $5.00. 


MEAT RETAILING — Dealing with the general problems of the 
retail meat dealer. Includes store location, layou' and 

= fixtures, meat buying and cutting, establishment of 
selling prices, salesmanship, advertising and wages. 
Many meat pricing tables and charts are featured in 
the book. Price $7.25. 


PROFITABLE MEAT CUTTING — Clear-cut illustrations and val- 


vable money-making suggestions make this volume an 
> important one to own. It explains in an understandable 

way how every kind of meat should be bought, cut, 

graded, displayed and sold at a‘profit. Price $7.50. 


AIR CONDITIONING for The Meat Packing Industry—What it is.— 
Why packers need it.—Where it cuts costs. 
(0 Air Conditioning in the Meat Plant 
C) Air Conditioned Sausage Coolers 
C] Air Conditioned Smoke Houses—Meat Hang- 
ing Rooms—Bacon Slicing Rooms 
C0 Air Conditioned Beef Coolers—Beef Aging— 
Offal Coolers 


Mail Your Order Now! 
THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET, CHICAGO, ILL. 


Please enter my order for books checked above. Enclosed is check 
to cover books ordered. 


NAME 





ADDRESS. 





COMPANY. 
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SS PICKLING = 


SALT 


Better flavor, texture and appearance in all cured meats 
are definitely assured by the use of PRESCO PICKLING 
SALT. That is because it has been perfected through 
years of experience and intensive research, It is unexcelled 
for the manufacture of tender ‘‘Ready-to-Eat” hams. For 
their production we furnish complete instruction in the 
use of the effective PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


The National Provisioner—November 28, 1942 





Armour’. 


Sewed casing? 


Sales-appeal starts with eye-appeal ... and 
that’s why Armour’s Sewed Casings are your 
wise choice. 

For these clear, white casings dress up liver 
sausage... make it extra-inviting to custom- 
ers, at first glance! 

But that’s only half the story. Armour’s 
Sewed Hog Bung Casings keep your sausage 
as fresh and tasty as it looks! Seal in the rich 
goodness longer ... so customers always get 
your product at its best! 

There’s a wide variety of Armour’s Sewed 
Casings ... uniformly graded for size, free 
from imperfections. You’ll find the answer to 
your liver sausage casing problems when you 
order Armour’s. And you'll be giving your 
product the eye-appeal that means added 
sales-appeal ! 


ARMOUR ann COMPANY 


If you are making sau- 
sages for the Armed 
Forces...use Armour’s 
Natural Casings and 
be sure they will meet 
all requirements. 
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No Ceiling on Need 
for Hogs, Declares 
Secretary Wickard 


E can’t produce too many hogs” 
was the theme of a radio talk by 
Claude R. Wickard, Secretary of Agri- 
culture, on Novem- 
ber 20, in which the 
Secretary ex- 
pressed hope that 
farmers would go 
over the top in 
striving to fill his 
earlier request for 
a 10 per cent in- 
crease in the 1943 
spring pig crop. 
“The need for 
hogs is going to be 
even greater than 
it looked a few 
weeks ago,” de- 
C.R. WICKARD elared Secretary 
Wickard. “Recent 
developments make me more and more 
concerned over how we are going to 
produce the food to fill wartime needs. 
“Within the past few weeks the Rus- 
sians have told us that they will need 
a lot more pork and lard than we have 


























Secretary Wickard this weekend re- 
vised upward previously established 
1943 hog production goals and an- 
nounced a program to support hog 
prices at an average of $13.25 per cwt., 
Chicago basis, until September 30, 1944. 
Revised 1943 goals call for an increase 
of 15 per cent over last year’s record 
pig crop. If realized, the new goal 
would result in a total 1943 pig crop of 
121 million head. Hog prices will be 
supported through purchase operations 
of the AMA, which will insure a price 
level of $13.25 for good and choice 
butchers averaging 240 to 270 Ibs. 






















been sending them. They need those 
supplies right away, as fast as we can 
send them, and they will keep needing 
them for many months to come. From 
now on they will be taking as much 
pork and lard as we possibly can make 
available to them. The British tell us 
that they need large quantities, too. 

“The course of the war in Africa has 
put a new face on things, too. The suc- 
cesses of General Eisenhower’s men and 
of General Montgomery’s Eighth Army 
have brought us a lot closer to the day 
when we will be striking at Hitler in 
Europe itself. When that time comes 
we will carry out the President’s pledge 
to feed the hungry people that we free 
from German rule. They will need great 
quantities of pork and lard, along with 
other foods.” 


Farmers with small numbers of hogs 












ADVERTISE TO KEEP 
BRAND NAMES ALIVE, 
SAYS JOHN HOLMES 











“First, win the war. Then maintain 
your company’s leadership for after 
the war.” 

So advised John 
Holmes, president 
of Swift & Com- 
pany, in a special 
address over the 
Blue network and 
affiliated stations 
to more than 3,000 
of his company’s 
salesmen and other 
employes on No- 
vember 21. 

“It is our re- 
sponsibility to con- 
tinue to advertise 
our brand names 
and keep’ them 
alive in the minds 
of the consumer and the dealer,” Mr. 
Holmes said. “Every business house in 
America that is built on a foundation 
of brand identity has, I think, a similar 
responsibility. Now more than ever it is 
imperative to preserve our brand names 
if we are to have a dynamic and vig- 
orous economic structure ready to go 
after this war has been fought and won. 

“America’s system of economic en- 
terprise is part of the American way of 
life; it is one of the things our enemies 
would like to destroy,” he pointed out. 
“A strong and smoothly functioning 
American business structure will make 
it easier after the war to give useful 
and profitable work to the millions of 
men and women who will be turning 
from war to peacetime pursuits. There- 
fore it is the duty of all of us to work 
towards having a strong company when 
the fighting is over.” 

Many opportunities for public service 
in the company’s advertising will be 
found in the year ahead, he predicted. 
The American housewife will be shown 
how to use her meat wisely and how to 
plan well-balanced meals and to under- 
stand why her dealer can no longer 
offer her the variety of meat cuts she 
is used to buying. Quality of products 
will be “jealously watched over,” he 
promised the salesmen. 





JOHN HOLMES 





can probably expand their production 
more readily than larger units, the Sec- 
retary stated. Both large and small op- 
erators will be aided by good prices 
which will probably continue high, said 
the Secretary, even though there may 
be temporary declines during periods of 
heavy marketing. Recently the corn- 
hog ratio has been running from 17 to 
over 19, compared with the long-time 
(Continued on page 33.) 


How Hog Marketing 
Permit Plan Would 
Work, If Imposed 


EFINITE plans for organization 

and operation of the hog market- 
ing permit program, to be imposed 
this winter, if made necessary by 
glutted livestock markets, have been 
worked out for the terminal markets 
and for direct buying packers and con- 
centration yards at interior Iowa and 
southern Minnesota points. The Agri- 
cultural Marketing Administration, U.S. 
Department of Agriculture has named 
a committee to supervise application of 
the plan to direct and concentration 
yard marketing in Iowa and southern 
Minnesota. On the committee are: 

J. S. Russell, AMA regional adminis- 
trator, Des Moines, chairman; A. J. 
Loveland, state chairman, USDA War 
Board, Des Moines; R. K. Bliss, state 
director of extension, Ames; A. B. 
Kline, hog producer and vice president, 
Iowa Farm Bureau Federation, Vinton, 
Ia; Earl Elijah, hog producer and pres- 
ident, Iowa Swine Producers Associa- 
tion, Clarence, Ia.; T. Henry Foster, 
president, John Morrell & Co., Ottumwa, 
Ia.; Lew Reeve, manager, hog buying 
department, George A. Hormel & Co., 
Austin, Minn.; E. F. Kaderabek, pres- 
ident, Iowa Packing Co., Des Moines; 
and James Anderson, hog producer, 
Grand Meadow, Minn. 


Set Up Local Committees 


Through the above committee, AMA 
is setting up local hog marketing com- 
mittees at Austin and Albert Lea, 
Minn.; Waterloo, Mason City, Daven- 
port, Dubuque, Cedar Rapids, Ottumwa, 
Des Moines, Fort Dodge and Tama, Ia. 


Meat packers at each of these points, 
with the aid of their county USDA War 
Board chairman, are being asked to se- 
lect one or two hog producers to serve 
with them on the local hog marketing 
committees. As soon as the latter have 
been set up, names of the committee 
chairman and other members are to be 
sent immediately to the interior hog 
marketing committee. 


Organizational plans for the terminal 
points are somewhat different. Hog mar- 
keting committees made up of repre- 
sentatives of various market agencies 
are being set up at terminal markets 
in the more important states. These 
committees will: 

1) Keep market patrons posted on 
developments so as to bring about more 
orderly marketing; 2) Furnish close 
contact between market and the AMA 
in connection with the latter’s special 
market news service, to be issued dur- 
ing the next few months; 3) Cooperate 
with AMA in operating the permit 
plan, if necessary, including imposition 
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of temporary local embargoes on hogs. 

After it has been determined that a 
permit plan is needed and authoriza- 
tion has been received, the terminal 
committee will determine the probable 
number of hogs that can be absorbed 
readily by all buyers at the market on 
a day-by-day basis. In cases where pack- 
ers buy most of their hogs on a market 
at which a permit plan is in operation, 
and also buy direct, the committee will 
arrange that hog producers selling di- 
rect to such a packer make requests for 
permits through him or his representa- 
tive and that they are furnished per- 
mits if justified. 


Assignment of Permits 


At the discretion of the committee, 
application blanks may be prepared and 
distributed immediately after it has 
been determined that a permit plan is 
needed. Requests for permits will be 
made by the hog producer to the live- 
stock commission firm through which he 
wants to sell. As far as possible, re- 
quests for permits should be made by 
letter, post-card or special blank; in 
emergency the producer may telephone 
or telegraph his application. The hog 
raiser may make his request for a per- 
mit directly to the selling agency or he 
may send it through the channel where 
he customarily sells his hogs, such as 
a trucker, a shipping association, or a 
dealer. However, permits will be issued 
only to hog producers and not to dealers, 
truckers or shipping associations. 


The basis for apportionment of per- 


mits for hogs among commission firms 
will be approximately the percentage of 
the total saleable hog receipts handled 
by each at a particular market during 
the previous calendar year, subject to 
modifications the marketing committee 
may consider necessary to eliminate in- 
equities. 

Each commission firm will submit to 
the committee daily, or as often as 
needed, a list of patrons who want per- 
mits and the number of hogs each patron 
wants to market. The list will include 
enough requests to meet the apportion- 
ment of the firm for one or more days 
for which the committee is issuing per- 
mits. The AMA representative, in co- 
operation with the committee, will then 
issue enough permits to cover the quota 
or allotment of each firm for the day 
covered by the permit. 


Transportation and Permits 


If hogs should come to market with- 
out permits they will be held at the 
owner’s expense until all other hogs re- 
ceived the same day are cleared. The 
number of hogs marketed without per- 
mits may at the discretion of the com- 
mittee be taken off the number appor- 
tioned to the commission firm to which 
they are consigned. 


In all cases when hog marketing per- 
mits are in use they should accompany 
hog shipments. In case of truck ship- 
ments, the permit should be delivered 
to the trucker when the hogs are loaded, 
and he should deliver it to the market 
at the time the shipment is unloaded. In 





UNITED STATES WEEKLY INSPECTED HOG SLAUGHTER 
INDICATED FOR OCT.-JAN. 1942-43 


THOUSANDS OF HEAD 





REPORTED SLAUGHTER CAPACITY OF INSPECTED PLANTS 
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FIRST SHARP RISE IN HOG SLAUGHTER VOLUME 


Broken chart lines show how inspected hog slaughter in the four months, October through 

January, would be distributed on the basis of weekly distribution in like periods in 1939- 

40, 1940-41 and 1941-42. Solid line shows actual inspected kill (estimated) in October 

and November. Although inspected slaughter increased sharply during the third week 

in November, past weeks of small kill (in relation to potential) indicate that packing 
plants may be glutted in December and January. 
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the case of rail shipments the 
should be attached to the bill of lading. 

In connection with rail shipments yp. 
der the permit plan, the Association of 
American Railroads declares that “the 
railroads will gladly cooperate in any 
program of this kind provided that it 
is handled in accordance with the re. 
quirements of the Interstate Commerce 
Act.” 

However, the carriers cannot deny 
rail transportation to shippers without 
marketing permits since the Interstate 
Commerce Act requires that rail service 
must be furnished all shippers without 
discrimination. Under this law the car- 
riers cannot recognize USDA permits 
as valid authority for discriminating 
between shippers of hogs. 

The same problem once existed in con- 
nection with the movement of grain and 
was solved through issuance by the ICC 
of a service order appointing certain 
individuals as agents of the commission 
to issue permits covering grain move- 
ments to terminal points under their 
control. 


FDA HITS "MEAT EXTENDER" 


Pro-ten, a meat extender which has 
recently appeared on the St. Louis mar- 
ket, has been hit by a Food and Drug 
Administration condemnation suit in St. 
Louis federal district court. According 
to the government’s suit, the product 
is misbranded “in that it purports to 
be and is represented as a food for spe- 
cial dietary use and its label fails to 
bear such information concerning vita- 
min and mineral properties.” 

Another governmental objection con- 
cerned a line on the package which de- 
clared: “One cup saves up to one pound 
of meat!” An executive of the advertis- 
ing agency handling the account said 
weight tests verified the claim that one 
cup equaled a pound, so far as quantity 
is concerned. But the government con- 
tended that “it is not the nutritive 
equivalent of meat and when used as @ 
meat extender will not save meat with- 
out sacrificing any of the nutritive val- 
ues customarily furnished to the diet 
by meat.” 


MEAT RESTRICTION ORDER 
IS AMENDED BY OPA 


In Amendment 5 to Restriction Order 
No. 1, the Office of Price Administration 
has made minor changes in wording. 
Paragraph (a) of Section 1407.914 1s 
enlarged by a new sentence reading: 

“The director of the food rationing 
division of the Office of Price Adminis- 
tration may, for good cause shown. 
extend the time for filing a registration 
statement pursuant to the provisions of 
this paragraph.” 

In paragraph (b) of Section 1407.914 
the word “slaughterer” appearing be- 
tween the words “No” and “who” is 
amended to read “person.” 

Amendment 5 became effective 
November 25. 
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“Share Meat’ 


Theme Off to 


Good Start in Packer Ads 


HARE-THE-MEAT! 
s, Already this three-word slogan, 

key to the nation-wide meat con- 
servation campaign being launched to 
insure equitable distribution of meat 
supplies through voluntary cooperation, 
is appearing in numerous packer ad- 
yertisements, as well as in retail stores, 
restaurants and other establishments. 

The immediate surge of packer par- 
ticipation in the gigantic educational 
program (see full details in the special 
working manual incorporated in the 
November 21 issue of THE NATIONAL 
PROVISIONER), and the enthusiastic re- 
sponse shown by retail stores and other 
agencies destined to play an essential 
role in carrying the plan directly to the 
consumer, provide favorable indications 
that the voluntary movement will ac- 
complish the desired results. 

In a special bulletin to its members, 
prepared by Betty Brownell, home 
economist, the National Association of 
Food Chains, Washington, D. C., ex- 
plains the necessity of the Share-the- 
Meat campaign and publishes a number 
of recipes incorporating unrestricted 
variety meats. Among the dishes sug- 
gested, to be passed on to housewives, 
are pork kidneys and scrambled eggs, 
baked liver with dressing, veal hearts 
with noodles and sweetbreads in sauce. 


“The current movement to inaugurate 
meatless days and offer substitutes for 
meat is a challenge again as it was in 
World War I,” points out C. B. Denman, 
agricultural counsel for the association. 
“Of course we will share the huge sup- 
ply of meat being provided by our pro- 
ducers. That is a big part of winning 
World War II. That calls for coopera- 
tion all around and some sacrifices, 
ee 

“But, we must not lose our home mar- 
ket and its appreciation of the value of 
meat. We will need it when peace comes 
and in terms of livestock cycles that 
will be soon... . Until then, let us keep 
meat leading as the food for Victory.” 


“U.S. government will not inaugurate 
meatless days,” states the special folder. 
“Such a program runs the risk of either 
cutting meat consumption where it 
should not be cut, or of failing to cut 
consumption anywhere. In World War I, 
when meatless days were used, con- 
sumption went up—not down.” 

To make the most of meat, the food 
chain folder provides the following sug- 
gestions: Plan meat meals ahead; store 
meat safely; use every bit of your meat; 
be thrifty with meat leftovers; get all 
the meat information that you can; 
know your meat cuts; cook meat prop- 
erly; stretch meat flavor by combining 
meat with other foods, 





All America is glad to 


Share the MEAT 


Spread your share of meat over the week- 
Make the most of it nutritionally 


and use more variety 
meats, such as liver. 

H. C. Bohack Co., 
Brooklyn, N. Y., be- 
gan its own “share- 
the-meat” campaign 
well before the move- 
ment had attained na- 
tional proportions. Re- 
cent Bohack ads have 





other 


Only « strong people under the best of nutritive 
conditions can win the war and rebuild « war- 
torn world 

For good nutrition it universally us 
that mest should be eaten at least once a day 


voluntarily to 2° Ibe. 

child over 12; 1% Ibe for each child of 6 to 12; 

4 Tb. for each child under 6 years of age In 
You have & moral contract with 128 million 


Ld 
equal chance at the available meat supply 
Here are simple ways to stay within your allot. 
ment and still keep the good nutrition and good 
flavor of “meat on the table 


1. “thenage your meet.” Distribute i over the week 


explained the neces- 
sity of stretching 
available meat sup- 
plies, making it clear 
that by doing so, con- 
sumers can facilitate 
the feeding of our mil- 
itary men and allies. 
addition to its 
newspaper activities, 
the company is utiliz- 
ing its radio program, 


in unsform to give them an 








2. Lemen more aute of meet cars to mabe 


SHARE-THE-MEAT 
SUPPORTED BY 
THE INSTITUTE 


Newspaper version of 








the American Meat 
Institute advertisement 

















AMERICAN MEAT INSTITUTE, Chicege 


which is appearing cur- 
rently in full color in 
slightly different form 
in McCall’s of Nov. 27, 
Life of Dec. 4 and 











reece 


Woman’s Home Com- 








panion of Dec. 18. 
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Share the Meat 
with the oe 


E are cooperating 100% with the raseraphecnathag sOvernement wn every wa: 
poate born use the most impe ng to everyone of us today 0 to wen the 


This means that we can deter less meat to our regula 
tomers so that we can deliver more meat to our 
substitute for MEAT. Meat 
battles 


« civilian cus 
ang forces, There is nc 
18 ammuniion the doughboy must have to wir 


en aattemagly 


Tae aoten Mt mew be taker 


eteatemeiellleet oad 


elton ‘atin 
way of che sgaodhess The Shere the Meat Saaup ef 0 pao areriing meet oot, 
Program 1 based on the honor system, st 1 © wetal cuts, the actual supply of aueat for ervihen 
voluntary pian wll renity be 19%, batbean ponds 
Let's all work for Victory in order thot we may enjoy the 
of the Amencon woy of ite atter the Victory hos been Won! 





Cornelius Packing Co. 


3811) South Sete Sf. Vernon, Call 




















LET'S SHARE THE MEAT 
We haven't been asked to stop using meat. It's purely 
voluntary and we're all going to do it so that everybody 
can have his share of meat. In other words we're 
“sharing”, and these weekly menu's show how casy 


it is to do it. 


EXPLAIN MEAT SITUATION 


Examples of packer efforts to show why 
meat sharing is needed and how it can be 
carried out to best advantage. The lower 
illustration is from a four-page Share-the- 
Meat recipe folder issued by the H. C. 
Bohack Company, Brooklyn, N. Y. 


featuring Mary Margaret McBride, to 
further the Share-the-Meat campaign. 

Bohack has also issued a four-page 
folder (see cut) giving a full week of 
complete menus in which “meat extend- 
ing” dishes are included. Among the 
meat items incorporated are stuffed 
breast of.veal, leg of lamb, mock chicken 
legs, stuffed spare ribs, fried liver and 
bacon and meat casserole. 

Rather than encouraging consumers 
to do without meat, the Bohack ads are 
designed to show housewives how they 
can use a little meat in many dishes. 
According to Walter B. Bruce, Bohack 
advertising manager, the company feels 

(Continued on page 21.) 
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New Film- Type Water Heater 
Has Desirable Characteristics 


EAT packing and sausage manu- 
M facturing plants require large 
amounts of hot water for proc- 
essing, washup and various operations. 
Moreover, boiler feed water is fre- 
quently pre-heated 
before going into 
the boiler. Demand 
for hot water for 
all these purposes 
will increase as 
plant volume rises. 
Packers require 
efficient and speedy 
water heating and 
are handicapped by 
lengthy and fre- 
quent shutdowns 
which are needed 
for cleaning scale 
from some water 
heaters of conven- 
tional design. 
Therefore, they should be interested in 
a new type of water heater, developed 
by G. B. Mulloy, a well-known packing- 
house engineer, of the George B. Mulloy 
Engineering Co., Chicago, which is re- 
ported to be efficient, economical and 
to require little maintenance. The new 
heater is said to employ non-critical 
materials rather than the scarce metals 
used in some heaters. 

The new heater, designated a “film 
type heat exchanger,” is unique in con- 
struction and operation. It is designed 
to provide a method of supplying heat 
to water which flows over the heating 
element in a thin sheet or film, by pass- 
ing steam through the film of liquid. 

Various forms of heat exchangers 
are now available for industrial use, 
such as the open type, closed type, 
economizer type and spray type. All 
have advantages and disadvantages, de- 
pending upon their use. 


G. B. MULLOY 


Water Heaters Reviewed 


Open type heaters fall into three 
main classes: a) The live steam purifier 
type, wherein live steam at a relatively 
high temperature (about 300 degs. F.) 
is used to precipitate scale, such as 
sulphate of lime, magnesia, etc.; b) 
Heaters using exhaust steam at atmos- 
pheric or sub-atmospheric pressure, and 
c) Those heating water by use of low 
pressure steam, ranging from atmos- 
phere to about 20 lbs. 

In the open heater the steam enters 
a heater body or mixing chamber to 
make contact with the water after the 
liquid has passed over a set of trays or 
troughs which break it up into drops 
or particles. The trays or troughs may 
be perforated, or their edges may be 
cut in a saw-tooth so the water is 
broken up before coming in contact 
with the steam. This may be termed 
the direct surface form of contact. 
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Closed heaters are of the steam tube 
type and the water tube type. In the 
former, the steam passes through the 
tubes and the water about or around 
the outside of the tubes to absorb heat 
transmitted from the steam through 
the walls of the tubes. In the latter, 
the water passes through the tubes, 
while the steam surrounds these tubes 
to transmit heat through the walls to 
the water. 

In both types, the steam for heating 
is separated from the water by metal 
surfaces ‘which eventually become 
clogged or coated with scale. Thus their 
efficiency is reduced due to the in- 
sulating effect of the scale, which lowers 
the original heat transmitting ability. 


Economizer and Spray Types 


The economizer type of heater is 
somewhat similar in construction to the 
closed type. Here the heat is usually 
obtained from hot or waste gases, such 
as the products of combustion from in- 
dustrial furnaces. The heating medium 
in the economizer type is also separated 
from the water being heated by metal 
surfaces which deteriorate in efficiency 
due to accumulation of soot and scale. 


In the spray type of heater the steam 
enters a metal tank at the top, filling 
the space with steam. The water to 
be heated is supplied under pressure 
through a series of spray nozzles. The 
water is broken up into a mist to obtain 
intimate contact with the steam. The 
mixing of steam with the water causes 
the steam to condense into hot water, 
which mixes with the water to be heated 
and the mixture of the two falls to the 
storage space of the heater. 


None of the above types employs the 


construction, design or principles jp. 
volved in the Mulloy film type of heater, 
a description of which foilows: 

The construction of this type of 
heater and its operation are illustrated 
in the diagram at bottom of page. 

Steam enters at top of heater 
through the opening No. 1 and passes 
downward through the metal throat, 
No. 20 (metal throat is tack-welded to 
underside of heater tank head, No. 21), 
after which steam passes out into 
heater tank space, No. 22, through re. 
movable vertical metal film conducting 
rods, No. 19. 

In passing through these film con- 
ducting rods, the volume of steam js 
divided up in uniform smaller volumes, 
These vertical removable metal rods 
are evenly spaced approximately % in, 
apart. The spacing may be varied, de- 
pending on capacity of heater and the 
chemical analysis of the water. Water 
having as low as 2 to 5 grains of hard- 
ness per gallon will require lesser spac- 
ing of the rods than an equal amount 
having from 5 to 20 grains hardness, 
The soluble carbonates and sulphates, 
which bake into hard layers known as 
scale, cling to any metal surface with 
which they come in contact. They are 
especially detrimental to the various 
types of water heaters described above, 
but the film type heater is not so 
susceptible to scale accumulation. If 
scale is formed it can be easily re- 
moved. 

In most water heating installations, 
the condensed steam from steam radi- 
ators, steam-coil dryers, steam coil stor- 
age tanks, etc., is usually returned to 
the heater for economy. This condensate 
return may constitute from 5 to 100 
per cent of the total water heated. 

If condensate return amounts to less 
than 100 per cent of the volume of 
water required, the balance must be 
supplied by make-up water. 

If the condensate 'return amounts to 
only 20 per cent by volume, the amount 
of make-up water which must be heated 








Muttoys Fitm TYPE WATER , HEATER 


QEKXWAUST STEAM /NLET 
@CONDENSATE ETURN 
@C/TY WATER MAKE-UP 
@OPUMP SUCTION CONNECTION 
@QWATER PAN  \ 
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@FLOAT VALVE ASSEMBLY 
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will amount to 80 per cent by volume. 
In operation of the film type heater, 
condensate enters the heater in varying 
amounts through opening, No. 2, and 
any deficiency between this amount and 
volume of heated water leaving through 
discharge opening, No. 4 (in many cases 
connected to the suction of a pumping 
system), is supplied by make-up. Make- 
up water enters the heater through 
opening No. 3, volume of which is con- 
trolled by the float-operated valve, 
No. 9. 

Float valve No. 9 maintains a fixed 
level of water in the heater. Both con- 
densate returns and make-up water, 
after entering the heater through open- 
ings designated No. 2 and No. 3, fall 
upon the water pan, No. 5, and fill up 
the indicated space until the mixture 
of condensate return and make-up is 
sufficient to overflow the vertical cir- 
cular water distributing baffle, No. 6. 
After spilling over the baffle, the 
water flows horizontally across the con- 
tinuation of the water pan toward the 
metal throat, No. 20, and then down- 
ward through the circular water dis- 
charge slot, No. 7. 

The water, after passing through the 
circular water discharge slot, is uni- 
formly discharged around the continu- 
ous outer surface of the removable film 
conducting rods in a thin film or con- 
tinuous sheet of water which envelops 
the rods and absorbs instantly the 
latent and sensible heat in the steam 
as it passes through the rods. 

The lower ends of the removable ver- 
tical metal film conducting rods are 
inserted in a circular slot at the bottom 
of each plate and the top of each rod is 
pressed against and completely sur- 
rounds the metal throat. The upper 
ends of these rods are held in place by 
removable clamps. 


Cleaning and Inspection 


The purpose of this arrangement is 
to permit cleaning the rods whenever 
they require it. Operating tests show 
that with water having a total hardness 
of 5 to 7 grams per gallon, and with 
the rods spaced approximately % in. 
apart, the heater does not require clean- 
ing oftener than once in 10 to 12 months 
of continuous operation. 


The heater is equipped with a bottom 
blowoff valve, No. 23, located in the bot- 
tom head of the heater, to permit clean- 
ing out sludge and mud. Heater shell is 
equipped with a conventional type water 
gauge glass to indicate the water level, 
which serves as a warning device should 
the float valve ever become inoperative. 

The indicating thermometer can be 
located as indicated on the drawing. 
The thermometer indicates the tempera- 
ture of the water in the heater and 
shows whether or not its efficiency is 
being maintained. 

_The heater shell can be fabricated in 
circular, Square or rectangular shape, 
using steel, cast iron or any other metal 
available. The joints may be riveted, 
welded or bolted together, depending on 
the materials and shape of shell. The 
thickness of metal used depends on in- 





Provision Trading 
Picks Up 


With hog runs at major market 
centers reaching record levels for 
the year, trading in part-car and 
carlot pork cuts this week showed a 
marked increase compared with the 
usual weekly volume in recent 
months, according to THE Na- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE. Some pork items which 
have been absent for a long time 
are now being offered, although still 
in a limited way. However, there 
continues to be plenty of prospec- 
tive buyers awaiting offerings of 
pork products. 


The increase in hog runs has 
been reflected in inspected slaughter 
at 27 centers. During the week 
ended November 20, slaughter 
reached 975,302 head, a 20 per cent 
gain over a week earlier and an in- 
crease of about 14 per cent com- 
pared with the same week last year. 
Both hog runs and slaughter should 
stage further sharp gains in the 
near future, and the possibility of 
expanded trading on all pork items 
is considered “good.” 





wasted, approximately 1 per cent of the 
fuel bill can be saved. 

The film type heater is now being 
manufactured and sold by the Engineer- 
ing Equipment Company, 407 So. Dear- 
born st., Chicago. 





GAS RATIONS FOR SALESMEN 

















ternal pressure to be carried in the 
heater. 


The vapor vent, No. 15, is located in 
the top head of the heater. This vent 
consists of a pipe or tube extending 
down from the head to below the under- 
side of the water pan. The vapor vent 
allows escape of any non-condensible 
gases which may be in the water enter- 
ing the heater. These gases are re- 
leased when the water is broken up into 
a thin film and heated by contact with 
the steam. 

The heater body shell is equipped 
with an opening connected to a drop leg 
type of overflow. This spills to the sewer 
any excessive surge of condensate re- 
turn or make-up water which comes back 
to the heater under low demand for hot 
water. A steam gauge is installed in the 
heater shell to indicate what steam 
pressure, if any, is being maintained in 
the heater. 


Even distribution of steam and water 
is maintained under varying conditions 
of demand for hot water and the high 
efficiency of exchange of heat between 
steam and water is not dependent upon 
the conductivity of intervening metal 
surfaces subject to scaling. 


This type of heater utilizes both the 
sensible and latent heat contained in 
the steam.It is an efficient means of 
utilizing the exhaust steam which is 
available in almost all packing plants. 
In many cases this exhaust steam is 
not being used to its full value as a 
source of heat for heating water. The 
savings in utilizing exhaust steam in 
heating water are familiar to most oper- 
ating engineers, since they know that 
for every 10 to 11 degs. F. feed water is 
heated by exhaust steam otherwise 
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Under the nation-wide gasoline ra- 
tioning program which becomes effec- 
tive early in December, traveling men 
will be eligible for supplemental rations 
for occupational purposes, according to 
a release by OPA. A basic “A” ration 
book will be issued to provide for 240 
miles of travel per month, figured on 
the basis of 15 miles per gallon, and 
salesmen will also be eligible to receive 
supplemental rations to the extent now 
provided by the “B” ration book. 

To qualify for the supplemental ra- 
tions, the applicant must show that he 
is sharing his car with at least three 
other persons in pursuit of their occu- 
pations, or that no other means of 
transportation are available. The maxi- 
mum mileage provided by the “B” book 
amounts to 320 miles per month. This, 
plus the basic ration allowed, will make 
available a maximum of 560 miles per 
month for all occupational purposes not 
included in the preferred mileage cate- 
gory. Mileage in excess of that provided 
by the “A” and “B” ration books will 
not be-available to salesmen, according 
to OPA. 


“It is earnestly hoped that traveling 
men will be able to carry on their busi- 
ness with a minimum amount of incon- 
venience,” states the release. “Perhaps 
they may do so by doubling up, by lim- 
iting personal visits in favor of tele- 
phone calls, by the use of the mails, by 
the establishment of central show 
rooms, by: using public transportation 
where possible, or by other resources 
which they may devise.” 


Expedite Wage Adjustment 
in Meat Packing Industry 


Meat packing was listed among 29 
industries in which the ten regional 
directors of the War Labor Board will 
be authorized to act finally on requests 
for general wage increases to correct 
maladjustments by applying the Little 
Steel formula without board review, 
according to a recent announcement. 
These industries employ approximately 
8 million workers, or about one-quarter 
of the nearly 33 million workers in the 
United States not engaged in agricul- 
tural or governmental employment. 

In these industries the regional di- 
rectors of the board will have authority 
to pass upon requests for general in- 
creases in straight time rates up to 15 
per cent above the levels prevailing on 
January 1, 1941. 


Buy War Bonds and Stamps. 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 








N RECENT days the War Produc- 

tion Board, Office of Price Admin- 
istration and other emergency war 
agencies have issued the following or- 
ders and statements which affect the 
meat packing and sausage manufactur- 
ing industry: 

FREIGHT TAX.—The 3 per cent 
property transportation tax imposed 
under the 1942 revenue act, effective 
December 1, must be considered as a 


freight rate increase which cannot be 
passed on, rather than a tax which can, 
OPA ruled recently. The decision will 
be contained in a supplementary order. 
The ruling means that the seller will 
absorb the new tax under some pricing 
systems and the buyer under others. 
Where the pricing is on a “delivered 
price” basis, the seller will absorb the 
tax; where the price is “f.o.b. producer’s 
establishment” the buyer will absorb 








ErFiciENT Bemis Bleaching Cloths make 
beef and veal smoother and whiter... help 
you keep and build see reputation as a 


packer of quality products. 


Bemis Bleaching Cloths have many ad- 
vantages over the use of yard goods. For 
example: They fit properly because they are 
cut to size. Double hems prevent raveling. 
They are highly absorbent and exception- 


ally durable. 


For complete details, samples and prices 
on these efficient, economical bleaching 
cloths, contact the nearest Bemis office. We 

’ promise prompt attention to your inquiry. 





BEMIS PRODUCTS 
Used in Packing Industry 


Lard press cloths, parch- 
ment-lined bags, ready- 
to-serve meat bags, roll 
duck, cheesecloth, beef or 
neck wipes, beef bleach- 
ing cloths, stockinette, 
scale covers, inside truck 
covers, delivery truck 
covers. 











BEMIS BRO. BAG CO. 


& 3Ga 
Se 
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the cost. The supplementary order wil] 
apply to all maximum price regulations 
except Revised Maximum Price Regula. 
tion 148, Dressed Hogs and Wholesale 
Pork Cuts and a few others dealing 
with coal, iron and steel scrap and non- 
meat commodities. 


REPAIR PARTS.—Purchase orders 
for necessary repair and maintenance 
parts for many items of general indys- 
trial equipment, including conveying 
machinery, power transmission equip. 
ment, mechanical drives, gearing, indus- 
trial pumps, hand trucks, electric mo- 
tors, must now be accompanied by a cer- 
tificate reciting the nature of the pur- 
chase and its compliance with L-123, in 
accordance with Order L-123, as amend- 
ed, issued by the War Production Board 
on November 24. 


WAGES-PRICES. — Rules under 
which employers may seek price adjust- 
ments based on wage or salary increases 
requiring approval of the National War 
Labor Board have been laid down by 
OPA in Supplementary Order 28. OPA 
emphasized that price adjustments will 
be granted only when they are essential 
to prosecution of the war or to a stand- 
ard of living consistent with prosecu- 
tion of the war. The new procedure 
briefly is: 1) The request for adjust- 
ment must be made before the pro- 
posed wage or salary increases go into 
effect; 2) The employer should file his 
request for price adjustment with OPA 
within 15 days after the wage or salary 
increase application is made to the War 
Labor Board; 3) The new procedure 
cuts across all price regulations; 4) Re- 
quest for price increases must take one 
of two forms—either an application for 
adjustment of individual prices or a 
petition for amendment of applicable 
price regulation. The request must be 
filed in accordance with existing price 
and procedural regulations. 


TRUCKS.—A provision for granting 
temporary transport rations to trucks 
and other commercial vehicles for which 
ODT certificates of war necessity have 
not been issued was announced this 
week by the Office of Price Administra- 
tion. The provision was included in 
Amendment 1 to the gasoline rationing 
regulations. Commercial vehicle opera- 
tors who have applied to ODT for cer- 
tificates, but have not received them, 
may apply to their local rationing 
boards for temporary transport rations, 
valid December 1. Applicants may re- 
ceive T rations for the amount of gas- 
soline they estimate they will need 
through December 31. Any gallonage 
provided through a temporary ration 
will later be deducted ‘from the gallon- 
age allowed by ODT on the certificate 
of war necessity. 

BRANDS.—Merely changing tle 
brand of a commodity does not change 
the commodity and consequently does 
not change the ceiling price for the 
commodity, the Office of Price Admin- 
istration pointed out this week. This 
statement was issued after numerous 
reports had reached OPA that retailers, 
particularly grocers, are selling under 
established names. 
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C.0.S. FOR SEASONING 


























The National Provisioner—November 28, 1942 








BOTH champions of their class! Both 
designed for a specific function and both 


proving their outstanding ability under 





fire. Stange’s famous peacetime season- 
ings, C.O.S., are proving equally essen- 
tial now in wartime. Cream-of-Spice 
Seasonings are contributing an all-out 
victory effort. By properly flavoring the 
fighting foods of our armed forces, 
C.O.S. is helping to build the kind of 
morale that makes victory a certainty, 


speeds the return of peace. 


WM. J. STANGE CO. 


2540 WEST MONROE STREET, CHICAGO, ILL. 





POWER! 








THE QUALITY TRADE MARK 


woe | 


ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversibie . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 


all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and R Parts for 
all Sausage Mach . 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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EXPEDITE FAT DRIVE IN THINLY SETTLED AREAS 


Plans for facilitating the collection 
and shipment of waste kitchen fats in 
thinly settled areas remote from render- 
ing plants were announced recently by 
the general salvage section of the War 
Production Board conservation division. 
The new plans, which are coupled with 
Supplementary Regulation 14 of the 
General Maximum Price Regulation, 
Amendment 62, issued last week by the 
Office of Price Administration, will en- 
able all housewives, meat dealers and 
locker plants to participate in the waste 
fat salvage drive. 

Collection of waste fats has now be- 
come economically practicable for all 
concerned, says WPB, because the new 
amendment to GMPR permits renderers 
to pay 5c per lb. plus shipping costs to 
butchers, locker plant operators or 
other food dealers not being serviced 
by a renderer, and 7c per lb., plus ship- 
ping costs, to independent collectors 
who operate a _ store-to-store pickup 
service and then ship direct to ren- 
derers. 


If grease is not picked up by a ren- 
derer or independent collector, but is 
shipped to the renderer or collector, 
freight paid, by a group of housewives 
or similar persons, the actual cost of 
transportation may be added to the 4c 
per lb. which is allowed to housewives. 

Two collection methods are available 
to communities which do not have reg- 
ular service. Under one plan the local 
salvage committee may call a meeting 


of all meat dealers in its area, request 
one dealer (or more if necessary) to act 
as a central collection point, and ar- 
range pick-up and delivery to the cen. 
tral point by each dealer in turn, once 
or twice a month. Voluntary services 
of truckers will also be sought for this 
work. In this case collectors are asked 
te pack the salvaged fat in regular 110- 
lb. lard pails or other suitable con- 
tainers and ship by rail or commercial 
truck route to the renderer designated 
by the state salvage executive see. 
retary. 

Under the alternative plan, the local 
salvage committee is asked to get local 
hides, skins or junk collectors to make 
the fat collections from meat dealers 
and locker operators and ship to the 
renderers by the most convenient route, 
In this instance the collector wil] be 
given the names and addresses of coop- 
erating renderers, so that a mutually 
satisfactory price may be determined. 


Prior to passage of the amendment, 
renderers had interpreted the ceiling 
price paid by them for waste fats as 
the maximum, inclusive of shipping 
costs. This arrangement had not been 
satisfactory to dealers in isolated areas 
whose lc margin on the fats collected 
was practically wiped out by the cost 
of shipping the fats to the renderer’s 
plant. Such dealers had been refusing 
to accept the waste from housewives, as 
they had no means of disposing of 
these fats. 





MEAT INSPECTION CHANGES 


The list of meat plants having fed- 
eral meat inspection continues to grow 
under the stimulus of war conditions. 
Recent changes in the roster of in- 
spected plants, as reported by the U. S. 
Bureau of Animal Industry: 


Meat Inspection Granted.—Armour 
and Company, 100 Harris ave., Provi- 
dence, R. I.; Armour & Company, 2300 
E. Olympic blvd., Los Angeles, Calif., 
and Hauser Packing Co. and Morris & 
Co.; C. Bruce Mace, State Highway, 
Dixon, Calif.; Best Ever Meat Products 
Co., 4820 Everett ave., Los Angeles, 
Calif.; Bookey Packing Co., S.E. 18th 
and Scott sts., Des Moines, Ia.; Marlo 
Packing Corp., 25 Williams st., San 
Francisco, Calif. and Delray Packing 
Co.; Woodward-Bennett Corp., Ltd., 
3049 E. Vernon ave., Los Angeles, 
Calif.; Superior Food Products Co., 351 
N. ave. 21, Los Angeles, Calif.; Harman 
Packing Co., 3305 E. Vernon ave., Los 
Angeles, Calif.; Alpha Beta Food Mar- 
ket, Inc., Southern ave., Wintersburg, 
Calif., and Beach Packing Co., R. F. D. 
No. 1, Box 238, Huntington Beach, 
Calif.; Valley Meat Co., Marysville, 
Calif., P. O. Box 263; Ole’s Food Prod- 
ucts, Inc., 4427-31 W. Kinzie st., Chi- 
cago, Ill. 

Meat Inspection Withdrawn.—Cornell 
Provision Co., 1411-1413 W. Chicago 
ave., Chicago, Ill.; Sterling Meat Corp., 
2501 E. Vernon ave., Los Angeles, Calif. 


Change of Name of Official Establish- 
ment.—Central Packing Corp., Brook- 
lyn, N. Y., instead of Gotham Packing 
Co., Inc.; U. S. Packing Co., Inc., Kan- 
sas City, Kans. instead of Kauffman 
Packing Co. 


New Meat Board Film 
Tops 5 Million Audience 


“Meat and Romance,” educational 
sound film produced by the National 
Live Stock and Meat Board a year and 
a half ago in collaboration with the 
Bureau of Home Economics, U. S. De- 
partment of Agriculture, is averaging 
101 showings daily and had been seen 
by an aggregate audience of 5,149,220 
persons as of October 1, the Board an- 
nounces. 


The film ties in closely with the gov- 
ernment’s current nutritional program 
and is much in demand, according t 
the Board. At present, all prints are 
solidly booked for a month and a half 
in advance and the film is scheduled to 
reach an additional audience of 2% mil- 
lion persons before June 30, 1943. 


Packers having used machinery and 
equipment to sell, and those wishing 
to buy, can get together through the 
Classified page in THE NATIONAL PR0- 
VISIONER. 
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Packers Elected to Posts 
in National Safety Group 


Ray Gillett, Rath Packing Co., Water- 
loo, Ia., has been elected chairman of 
the meat packing, tanning and leather 
industries section of the National Safety 
Council for the 1942-1943 term. Clyde 
R. Powell, Endicott Johnson Corp., En- 
dicott, N. Y., was named vice chairman 
in charge of membership. 

Among the meat packers named to 
the executive committee of the section 
are Tom Miller, Crocker Packing Co., 


Joplin, Mo., engineering committee 
chairman, C. E. Barry, Swift & Com- 
pany, Chicago, program committee 


chairman, and the following members at 
large: 

M. O. Anderson, King’s Packing Co., 
Nampa, Idaho; L. O. Cheever, John 
Morrell & Co., Ottumwa; E. E. Drews, 
Libby, McNeill & Libby, Chicago; C. T. 
Healy, John Wenzel Co., Inc., Wheeling, 
W. Va.; H. V. E. Hunter, Hunter Pack- 
ing Co., E. St. Louis, Ill.; H. G. Schaff- 
ner, Schaffner Bros. Co., Erie, Pa., and 
Fayette Sherman, Geo. A. Hormel & 
Co., Austin, Minn. 


Swift Succeeds Darnall as 
Manager of Portland Plant 


Nathan B. Swift, fourth-generation 
member of the prominent meat packing 
family, and manager of the company’s 
Watertown, S. D., plant since December, 
1940, will succeed B. C. Darnall as man- 
ager of the North Portland, Ore., plant, 
effective November 30. Mr. Darnall, 
who has been manager of the Portland 
unit for 23 years, is retiring after more 
than 43 years with the organization. 

Mr. Swift, a son of Alden B. Swift, 
who was a vice president and director 
of the company at the time of his death 
in 1936, entered its employ in 1932 and 
served a rigorous apprenticeship in the 
operating end of the business. Gradu- 
ated from Yale University in 1932, he 
is married and the father of two chil- 
dren. 

Mr. Darnall enlisted under the Swift 
banner May 4, 1899. He is widely known 
in Portland livestock circles and prom- 
inent in civic and industrial life. 





ALABAMA PLANT RE-OPENS 











Alabama Packing Co., Birmingham, 
has reopened its plant and branch there 
following a fire which swept the plant 
about two months ago. New machinery 
and equipment were installed to replace 
that destroyed. Billy Hare is manager 
of the city branch office and a new cut 
meat department has been established 
with Jimmy Newman as manager. 
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Personalities and Fvents 
|__of the Week 


The Sioux Falls, S. D., plant of John 
Morrell & Co. recently slaughtered the 
20,000,000th hog bought by the plant 
since it began operations on April 25, 
1911. The animal was bought by N. H. 
Berens, who has bought approximately 
18,000,000 hogs since starting with the 
company over 25 years ago. 

Jack E. Gleason is now manager of 
the Little Rock, Ark., branch of Ar- 
mour and Company, succeeding Gordon 
Flanders, who has joined the armed 
forces. Mr. Gleason, who was formerly 
stationed at Oklahoma City, has been 
with the company 23 years. 

Canada Packers, Limited, has recent- 
ly been inserting in its packages of 
wieners a slip reading as follows: “Ow- 
ing to a labor shortage in our plant, 
caused by the abnormal demand in vital 
munition factories, we could not skin 
sufficient wieners to fill all orders.” The 
housewife is given illustrated instruc- 
tions on how to remove the cellulose 
casing before cooking. 

W. W. McCallum, treasurer and con- 
troller of Oscar Mayer & Co., Chicago, 
has been elected to membership in the 














TO PUT SQUEEZE ON AXIS 


Two huge tankage presses, each weighing 
25 tons, have been added to the nation’s 
scrap pile by the Sioux Falls plant of John 
Morrell & Co. In the above photo, Ray 
Murphy (left), foreman of the tankage 
department, and Walter Nelson, master 
mechanic, are shown inspecting one of the 
presses before it is shipped off to “put the 
squeeze on the axis,” as Robert T. Foster, 
assistant manager, expressed it. 
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ened imal 


Controllers Institute of America, a 
technical and professional organization 
of controllers devoted to improvement 
of controllership procedure. 


E. E. Pierce, general manager of 
A. P. Callahan & Co., Chicago, vinegar 
suppliers, died on November 20 in the 
Wesley Memorial hospital, Chicago. He 
had been affiliated with the Callahan 
organization since 1893. Services were 
held at 2 p. m. on November 23. 


Failure of the public to reduce meat 
consumption has brought the Cincinnati 
area face to face with the threat of a 
severe meat shortage in December, 
OPA representatives announced on No- 
vember 18. They called upon consum- 
ers to curtail meat purchases dras- 
tically until December 31. 


George Kaufman, 69, secretary of the 
A. Sander Packing Co., Cincinnati, for 
44 years, died on November 22 at his 
home in that city. Mr. Kaufman had 
retired five years ago. 

Erwin Michelfelder, wholesale dealer 
and manufacturer of sausage at 5419 
No. Mascher st., Philadelphia, was in- 
cluded in “Who’s Who in and About 
Philadelphia” in the special supplement 
of the Philadelphia Dispatch on Novem- 
ber 22 as representative of the meat 
industry. He has been identified with 
the trade for the past eight years. 


Seven rendering companies report col- 
lections of 260,184 lbs. of household 
grease in New Jersey in the past four 
months. The companies, covering only 
the most populated districts, report 
sizeable increases in collections each 
month. 


Work is under way on alterations of 
the Drummond Packing Co. canning 
buildings at Eau Claire, Wis. Smith, 
Brubaker and Egan, Chicago, are en- 
gineers for the project. The interior 
of the two-story building is being al- 
tered and a one-story, 40-by-90-ft. addi- 
tion added. 

Since participating in the annual con- 
vention of the American Meat Institute 
at Chicago, J. D. Paul, president of 
Frye & Co., Seattle, has been on an 
extended visit to the East, stopping in 
New York City and Washington. 

Employes of the Rath Packing Co., 
in a recent NWLB election, selected the 
Packinghouse Workers Organizing Com- 
mittee as collective bargaining agency 
for Rath workers. 

The Kaw Packing Co., Topeka, Kans., 
has been acquired by John Morrell & 
Co., it was announced recently. Accord- 
ing to T. Henry Foster, Morrell presi- 
dent, the plant will be used for “stor- 
age and utility purposes.” 

Anthony Kalchphaler, employe of the 
butchering department of the Louis P. 
Hesh meat firm, Pittsburgh, Pa., plans 
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— enviable record of scientific 


achievement, combined with the proved 
ability of every Fearn Representative to apply 
sound, practical ideas to the production and 
manufacturing problems of the Meat Industry, 
has resulted in the amazing growth of the 


comparatively new FEARN LABORATORIES. 


If your particular problem concerns the 
maintenance of high quality in the face of 
ever-changing conditions or the development 
of new sales-getters, be sure to consult the 
Fearn Representative ...he’s a packing-house 


expert! 


Fearn Lahn ‘atoriy S.inc. 
QUALITY _ Manufactur ‘acturers rors of Binet “Food od Spel 
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to travel to Miami in order to visit 
his son, who is now training in the 
Army physical fitness program. 

George S. Murray, a member of the 
St. Joseph, Mo., commission firm of 
Lamborn, Murray & Davis, was elected 
president of the St. Joseph Live Stock 
Exchange early this month. 


Maurice H. Karker, chairman of the 
War Department’s Price Adjustment 
Board and former chairman of Jewel 
Tea Co., will address members of the 
Economic club of Chicago at a meeting 
in the Palmer House on November 23. 
His subject: “Renegotiation of War 
Contracts.” 

Billy De Beck, 52, famous cartoonist 
and creator of the comic strip character 
Barney Google, who died in New York 
November 11, was the son of a Swift & 
Company official. He was born in Chi- 
cago. 

Solon Burkhart, manager of the 
Omaha plant of Wilson & Co., recently 
announced the appointment of Paul B. 
Wren as manager of the provision de- 
partment. Mr. Wren succeeds Charles 
Musser, who has been transferred to 
Brazil. 


A building permit was granted on 
November 5 to the American Packing 
Co., St. Louis, for an alteration project 
at the plant. The firm of Henschien, 
Everds & Crombie, Chicago, did the 
architectural work on the project. 


J. De Witt Murphy, town tax collec- 
tor of Montclair, N. J., formerly a finan- 
cial executive with Armour and Gom- 
pany, died on November 13 at a local 
hospital after a short illness. He was 
associated with Armour for 13 years 
and later served as controller and credit 
man for a subsidiary, the Armour 
Leather Co. 

An estimated 20,000 feminine con- 
sumer wardens from the Chicago OCD 
office recently began a house-to-house 
canvass to explain the Share-the-Meat 
program to Chicago housewives. On No- 
vember 30, approximately 24,000 women 
representing the Illinois State Council 
of Defense will begin a similar program 
in downstate communities. 

The Oklahoma state board of affairs 
on November 13 was advised that the 
regional OPA office at Dallas had ruled 
that meats sold by packing companies 
to the state board of affairs for use in 
state institutions would not be charged 
against company quotas. 


Damage estimated at approximately 
$2,000 was caused to the Roanoke, Va., 
unit of Armour and Company by a fire 
which swept through part of the build- 
ing on November 9. Paper boxes, stored 
close to a vent pipe, were believed re- 
sponsible. 

John Finlay, 66, for 26 years em- 
ployed as an engineer in the tank de- 
partment of the Wilson & Co. plant at 
Chicago, died of a heart attack while at 
work on November 16. He is survived 


oy the widow, two sons and two daugh- 
rs, 


A factory is being constructed at 
Wellington, New Zealand, to produce 
dehydrated meat for Britain. 
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MERRY CHRISTMAS FROM WILSON & CO. 


Feminine employes of Wilson & Co. preparing Christmas gift assortments to be sent to 

more than 2,800 Wilson men in the services this Yuletide. Misses Nicolina Shaffer (left), 

Marie Sellas, Irene Janiak and Helen Wolski are wrapping candy, gum, cigarettes, razor 

blades and a deck of the new Wilson Six-Hitch playing cards in each box, which also 
contains a personal holiday greeting from the company. 





Frank J. Weschler, vice president of 
the Chain Belt Co., Milwaukee, and 
general manager of Baldwin-Duck- 
worth, a division of Chain Belt Co. at 
Springfield and Worcester, Mass., died 
suddenly on November 10 in Worcester. 


E. F. Jackson, Girard Packing Co., 
Philadelphia, Pa., spent a few days this 
week visiting in Chicago and vicinity. 

David P. Kelley has been elected pres- 
ident of the Wayne County branch of 
the Michigan Sausage Manufacturers’ 
Association of Detroit. 

Fire hazards are merely violations of 
common sense, Robert F. Petrasek, sr., 
plant engineer of Carrier Corp., and 
special agent of the U. S. Department 
of Labor, told members of the plant 
protection school at New York Univer- 
sity recently. No form of insurance, he 
said, is an acceptable substitute for war 
material damaged or destroyed or manu- 
facturing equipment rendered useless. 

Nilmeier Meat Co. is the firm name 
under which Henry Nilmeier and Wil- 
liam Brueckner have obtained a certif- 
icate to conduct business at Fruit and 
Church sts., Fresno, Calif. 

Pennsylvania State Federation of 
Butcher Workmen, representing every 
branch of the meat industry, held a two- 
day triennial convention on November 
14 and 15 at the Berkshire hotel, Read- 
ing, Pa. Sessions were devoted to such 
subjects as meat rationing, labor short- 
ages and work regulations. 

American Management Association 
will conduct a two-day conference on 
wartime insurance problems at the 
Drake hotel, Chicago, on December 8 
and 9. War damage insurance, govern- 
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ment contractors, plant protection and 
the problems and future of casualty and 
fire insurance will be considered. 

The opinion was expressed in some 
Chicago meat circles a short time ago 
that a point system would be the pro- 
cedure adopted by the government in 
connection with meat rationing when it 
becomes effective some time after the 
first of the year. This would be the 
same as the system now used in Eng- 
land, where the purchaser may have his 
choice of a small amount of preferred 
meat cuts or a larger quantity of less 
popular cuts. 

Food rationing officials recently took 
under consideration a plea by the city 
of Charleston, S. C., that her municipal 
abattoir be taken from under rationing 
regulations applied to privately owned 
slaughterhouses in order that packers 
and consumers of the area might not be 
penalized. Mayor Henry W. Lockwood 
contended that application of current 
regulations to the city “gives our peo- 
ple a per capita allowance of only about 
four ounces.” 


Archer E. Hayes, president of Hate- 
ley Bros. Co., Chicago, reports the re- 
cent death in England of James M. 
Waite, a former Hateley Bros. associate 
who in recent years has been identified 
as a Liverpool lard trader. 


Thomas Edgar Epperson, 65, owner 
and operator of the T. E. Epperson 
Packing Co., Charleston, Tenn., passed 
away unexpectedly at his home on No- 
vember 12 following a heart attack. 
Prominent in business, civic and church 
affairs, Mr. Epperson had operated the 
plant for more than 25 years. 
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SEQUENCE PHOTOGRAPHS SHOW STEPS IN 
CUTTING UP A FOREQUARTER WITH SAW 


Some meat industry leaders forecast a gradual increase in the amount of processing 

done in the packinghouse. They predict that more meats will be pre-processed into 

wholesale and consumer cuts and packaged at the plant; in one field, at least—the sup- 

plying of boneless beef to the Army—the industry is already turning out a large volume 

of ready-to-use fresh meat. Power-driven saws, such as the one shown here, which is made 

by the Wells Manufacturing Co., Three Rivers, Mich., save time and labor in breaking 

down carcass meats. The above illustrations show operations which are involved in 

breaking down a 116-Ib. quarter: 

1.—Cutting plate, brisket and front leg. 

2.—Operation virtually complete. Four-rib English cut is then removed. 

3.—Cutting three arm roasts from front; fourth cut is to remove shoulder knuckle with 

forequarter in same position as shown here. 

4.—Front turned around; cutting from neck first, backing into chuck cuts. 

5.—Chuck cuts all removed and blade cuts being cut. 

6.—All blade cuts removed, leaving six or seven-rib standing rib. Short ribs may be re- 
moved or left on, as desired. 
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Pay Increase to Hold 
Labor Denied by WLB 


In line with its newly established 
policy not to grant wage boosts “for 
the purpose of influencing or directing 
the flow of manpower,” the NWLB on 
November 11 refused to approve a wage 
increase requested for employes of a 
Painesville, O., industrial firm. In deny- 
ing the increase, the board declared that 
if it should attempt to remedy man- 
power shortages by granting increases 
designed to keep workers from shifting 
to more lucrative jobs in other plants, 
“the effect would be to accelerate a 
spiral movement of inflationary wage 
increases. 

“Such a policy,” said NWLB, “would 
be inconsistent with the wage stabiliza- 
tion aims of the executive order of 
October 3, 1942, in that it would tend 
to encourage demands for wage in- 
creases equal to the highest wages paid 
in an industry or in a community.” 

The opinion also stated that the em- 
ployes of the Ohio firm were not en- 
titled to the increase to correct malad- 
justments in accordance with the 
board’s wage policy, because they had 
received more than a 15 per cent in- 
crease in their average straight-time 
rates over the level prevailing January 
1, 1941. 

The latter declaration confirmed re- 
cent announcements by the board that 
“if a group of employes has received 
increases amounting to 15 per cent... 
over the level prevailing on January 1, 
1941, the board will not grant further 
increases as a correction for maladjust- 
ments.” 


New Order Issued 


Through issuance of General Order 
No. 11, the National War Labor Board 
took steps “to prevent hardships result- 
ing from innocent action” in the period 
of transition following the issuance 
(October 3) of Executive Order No. 
9250, which set up a broad system of 
federal wage and salary centrols in 
conjunction with the establishment of 
the Office of Economic Stabilization. 

Under Order No. 11 an employer who, 
on or before November 7, 1942, in good 
faith granted a wage increase subject 
to NWLB jurisdiction without the 
board’s prior approval or exemption 
under its regulations, is permitted to 
apply for approval of the increase be- 
fore December 1. 

If satisfied that the employer made 
the increase in good faith and that it is 
consistent with provisions of Executive 
Order No. 9250, NWLB will make its 
approval retroactive to the date of the 
wage increase. Except as provided in 
Order No. 11, increases requiring 
NWLB approval must receive such 
approval before the increase is put into 
effect. 

James F. Byrnes, director of economic 
stabilization, recently announced that 
machinery had been worked out for 
handling wage increases which may 
affect price ceilings. In “dispute cases, 
he said, NWLB practice is to have 4 
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fact-finding investigation by a panel, 
which submits its recommendations. 

In non-dispute cases, such as those in 
which employers request the right to 
grant wage increases, at the time of 
filing for such permission, the employer 
must state whether he believes the ad- 
justment will necessitate a price in- 
crease. If so, he must simultaneously 
file with OPA an application for such 
increase. 


Cold Storage Warehouse 
Managers Sought by U. S. 


Increased warehousing of various 
agricultural products in connection with 
federal lend-lease activities has intensi- 
fied a need for managers and inspectors 
for agricultural warehouses. The U. S. 
Civil Service Commission is seeking 
warehousemen who have had experi- 
ence involving responsibility in manage- 
ment of warehouses storing agricultural 
products under either cold or dry stor- 
age conditions. Applicants with college 
education may use that education to 
meet a part of the experience require- 
ment. 

Positions pay $2,000 to $4,600 a year 
and are located throughout the United 
States. There are no age limits. No 
written test is required. Applications 
are not desired from persons engaged 
in war work, unless higher skills could 
be utilized in the new position. War 
Manpower Commission restrictions on 


Federal appointment of persons in crit- 
ical occupations in specified areas are 
given in Form 3989, posted in first- and 
second-class post offices. 


Announcement 271 for agricultural 
warehouse manager and forms for ap- 
plying are obtainable at first- and 
second-class post offices (except in the 
commission’s regional headquarters’ 
cities, where they must be obtained from 
the office of the regional director), or 
from the commission’s Washington, 
D. C. office. Applications must be filed 
with the U. S. Civil Service Commis- 
sion, Washington, D. C., and will be 
accepted until the needs of the service 
are met. 





“Share-the-Meat" Ads 


(Continued from page 11.) 


that the ads are rendering a service to 
its customers as well as to the govern- 
ment, for if eventual meat rationing 
cannot be avoided, those who have vol- 
untarily restricted their meat purchases 
will be accustomed to rationing con- 
ditions before they arrive. 


Another meat packing firm which has 
already pitched into the Share-the-Meat 
program with a will is the Cornelius 
Packing Co., Los Angeles, whose “Share 
the meat with the doughboys” adver- 
tisement (page 11) will strike a respon- 
sive chord in the heart of every true 
American. 


In a full-page newspaper advertise- 
ment headed “Here Are the Current 





INSULATION PROTECTION 


You never take a chance on insulation failure when 
you protect it with Angier Brownskin Vaporseal. 


Resilient 


Brownskin Vaporseal creped texture allows it to 
S-T-R-E-T-C-H and not rupture under building stress 
and strain and various climatic conditions. 


Vaporproof—Waterproof 


Brownskin Vaporseal is made of laminated heavy Kraft 
papers thoroughly impregnated with asphalt and insep- 
arably bonded together with a continuous asphalt seal. 


ROWNSKI 
VAPORSEAL 


Strong, tough, non-deteriorating, 
Angier Brownskin Vaporseal is guar- 
anteed for the hie of the building. 


Angier Sales Corporation 


542 Widell St. Framingham, Mass. 


Facts About Arizona’s Meat Supply,” 
the Tovrea Packing Co., Phoenix, re- 
cently explained the impact of govern- 
ment restriction orders on the com- 
pany’s sales of beef, veal, pork and 
lamb. 


Pointing out that the government 
order did not govern the manner in 
which the company divides its supply 
among customers, the ad stated that 
Tovrea’s had established September, 
1942, as a basic period and was attempt- 
ing to ration each customer on the basis 
of the volume of his purchases during 
that month. Selection of September 
was explained by the fact that the com- 
pany is attempting to meet extra de- 
mand formerly handled by other firms 
which have ceased operations and that 
many thousands of new customers have 
recently entered the Tovrea distribution 
area. “Due to war emergency condi- 
tions,” stated the ad, “we have been 
forced to discontinue our civilian ship- 
ments of meats to other states.” 


Other points brought out in the Tov- 
rea ad concerned the company’s inability 
to accept orders of retail markets, res- 
taurants, etc., which had not established 
a business volume with the firm dur- 
ing September, 1942, the necessity of 
limiting meat consumption to 2% lbs. 
per person per week and the importance 
of the South-Central Arizona area in 
cattle feeding and fattening. 


Need a good man? See page 36. 











No.422 “BOSS” Friction Dropper 


type droppers. This is only one of the many “BOSS” 
ppltances built to give 


Best Or Satisractory Service 
The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O, Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 


Patented 


This new, simple and ef- 
ficient device has proved 
its worth to beef slaugh- 
terers and renderers. Not 
only is it very accurate in 
lowering carcasses from 
the bleeding rail to the 
floor, but it may be used 
for many other similar 
operations. 


It is very easily and 
quickly installed, as it 
does not require the sup- 
ports needed for the older 








The National Provisioner—November 28, 1942 








Here’s why 


ROCK 6 ORK 


Delivers 
LASTING INSULATING 


EFFICIENCY 


M 
: time-tried J- 
Basically mineral, pogo essential fea- 


Materi vides - 
an ae refrigerated service - 


1. RETAINS LOW ——— 
2. DOES NOT ABSORB OD 
3. THOROUGHLY SEALED 


E 
INST MOISTUR 
iMUNE TO TERMITES, VERMIN, 


AN’T ROT 





ROCK CORK PIPE INSULATION is supplied to fit standard pipe 
sizes, in three thicknesses: Ice Water, Brine, Heavy Brine. 
Sheets come 18” x 36”; thicknesses from 1” to 4”. 


IS BECAUSE of these qualities that installa- 
pt of J-M Rock Cork are still in excellent 
condition ... still providing exceptionally high 
efficiency ... after 15, 20, and more years of 
service. Available in sheets and as sectional 
pipe-covering. For full details, write for data 
book DS-555. Johns-Manville, 22 East 40th 
Street, New York, N. Y. 


JM 


Johns-Manville 
ROCK CORK 





MAX SALZMAN 





Only those yarns that are 
three-ways better find their 
way into CAHN Stockinettes. 
When selecting your next stock- 


2. BRIGHTER! 
] inette, consider first the yarns 
3. CLEANER " from which they are made. HINT: 


The whiter, brighter, cleaner yarns with the 
longer staple are found in CAHN Stockinettes. 


0 by hLpaher. 


ie WHEN YN VS) as af Nclo wn G8] [0),; 
Selling Agent: THE ADLER COMPANY, CINCINNATI 


1. WHITER! 





IT’S THE “GOOD OLD-FASHIONED FLAVOR" 
THAT SELLS SAUSAGE ” 


Taste varies in different parts of the country. 
The secret of success is to favor your meat spe- 
cialties to please the taste of people in your 
locality. Rely on our experience to prepare sea- 
soning formulas that click with your customers. 
Let us consult with you to develop products 
that taste better . . . and sell better. Write us! 


H. J. MAYER & SONS CO. 


H ASHLAND AVEDP CH 
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MARKET SUMMARY 





— 


DETAILED INFORMATION INDEX 


Hog Cut-Out...... 25 Tallows & Greases. . 28 
Carlot Provisions. . .25 Vegetable Oils 29 
MP kivsacnasccen 25 re .30 
CS Lies... 26 Livestock. ....... .32 








Hogs and Pork 








Cattle and Beef 








By-Products 








HOGS 

Chicago hog market this week: All 
weights of butchers and sows 10 to 15c 
under close of previous week. 

Wed. Weekago 

Chicago, top ........ $13.60 $14.05 

Ge OVE. 22.055. 13.55 13.95 
Kan. City, top....... 13.50 13.65 
EE OOD 6 cccscses 13.35 13.50 
St. Louis, top....... 13.55 13.75 
Corn Belt, top....... 13.10 13.45 
Buffalo, top ........ 14.10 14.75 
Pittsburgh, top ..... 14.10 14.50 
Receipts—20 markets 

6 650.9000 379,000 381,000 
Slaughter— 

37 pointe* ....... 975,302 781,393 
Cut-out 180- 220- 240- 

results ........ 220 lb. 240 1b. 270 lb. 

This week .... — .29 — .89 — .75 

Last week .... — .68 — .77 —1.14 

PORK 


Chicago carlot pork: 
Green hams, 


all wts..... 24 @24% 24 @24% 
Loins, all wts.23 @25% 23 @25% 
Bellies, all wts.15% 15% 

Picnics, 

all wts...... 22% 22% 

Reg. trim’ngs..20% 20% 

New York: 

Loins, all wts.254%2@28% 25%@28% 

Butts, all wts.30 @30% 30 @30% 

Boston: 

Loins, all wts.25%@28% 25%@28% 

Philadelphia: 

Loins, all wts.25%@28% 25%@28% 

Lard—Cash ....... 13.80b 13.80b 
ee 12.80b 12.80b 
ee 12.40b 12.40b 


*Week ended November 24. 


2-12 12-19 





CATTLE 
































HIDES 
Chicago cattle market this week: All Week 
steers 25c or more higher; cows and Wed. ago 
bulls firm. Chicago hide market steady. 
; Wet, Werkem? ices cows ....... 15% 15% 
Chicago steer, top. ..$17.60 $16.60 Kipskins .......... 20 20 
4 day avg......... 15.35 15.10 Caifskins ......... 25% 25% 
Kan. City, top....... 14.75 14.15 Shearlings ........ 2.15 2.15 
a eS eee 15.85 15.65 
St. Louis, top....... 13.50 16.50 
St. Joseph, top...... 15.25 15.00 TALLOW, GREASES, ETC. 
Bologna bull, top.... 12.50 12.40 
Cutter cow, top..... 8.75 8.75 New York tallow strong. 
Canner cow, top..... 7.50 oe Gee waneewaweaes 8.62% 8.62% 
Receipts—20 markets Chicago tallow active. 
3 days .......... 195,000 = 232,000 prime ............ 8.62% 8.62% 
Slaughter— : 
27 points* ....... 177,056 173,257 Chicago greases strong. 
BAT sis bwssees 8.75 8.75 
BEEF New York greases firm. 
Steer carcass, good Baws. crcsevaces 8.75 8.75 
700-800 Ibs. Chicago by-products: 
Chicago . .$19.00@20.50 $19.00@20.50 Cracklings ........ 1.21 1.21 
Boston one 20.00@22.00 20.00@22.00 Tankage, unit ammo. 5.53 5.53 
Phila. .... 20.00@22.00 20.00@22.00 Blood ............. 5.38 5.38 
New York. 20.00@22.50  20.00@22.50 _ 
Digester tankage 
Dr. canners, Northern pe 1.0 71.04 
350 Ibs. up..14%@16% 14%@16%  %% -------+++:: 71.04 1. 
Cutters, Cottonseed oil, 
400@450 lbs.15%@16% 15%@16% ee 125%n .12%n 
Cutters, 
450 Ibs. up..15% 15% 
Bologna bulls, 
600 Ibs. up. .15% 15% BUSINESS INDICATORS 
*Week ended November 21. Wholesale Prices (1926—100) 
Chicago prices used in compilations un- —— oy 
less otherwise specified. 1 
All commodities ....100.1 92.3 
DE vdasVestewecus 103.0 90.7 
PROVISION STOCKS Cost of Living (1923100) 
Chicago—November 15 Oct. aa 
Total lard ............... 6,840,095 ise tl 
D. S. clear bellies......... 5,169,805 Combined Index .... 99.5 92.0 
PRICES, KILL 
! FSCC BUYING 
AND FSCC FSC NOV. 1 - NOVIT 
BUYING wet 
Curves in the firss [| 
column chart show [99 ee 
trends of wholesale [—®° Bs 
pork and hog [-10— ; 
prices and hog kill. |—60 HOO 
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Second column |-59 t 
curves show price | gp 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly [—'° 


cattle slaughter at |+—o 
27 market p CANNED PORK + LARD - furan 








+—30 +— 
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NEW EQUIPMENT cncc:segspcies 





PLASTIC HANDLED KNIFE 


The research department of Wilson 
& Co., Inc., in cooperation with the 
Multi Products Co., Chicago, has an- 
nounced the development of a new 


streamlined boning knife equipped with 
a plastic handle. The new handle is 
molded directly onto the steel blade, 
with no seams. Even the guard is an 
integral part and requires no metal. 
Material from which the handle is 
formed is a new type resin having ex- 
tremely low moisture and fat absorp- 
tion, it is reported. In casting, any 
degree of roughness can be attained to 
facilitate a firm grip. 

Those in the industry who are en- 
gaged in the boning and trimming of 
meats have long felt the need for more 
sanitary cutting equipment, since the 
wooden handle on the conventional 
knife soon becomes porous and presents 
a difficult cleaning problem. The new 
plastic handle can be boiled in water 
without damage. Knives equipped with 
this handle are now available to all the 
industry. 


STEAM-JACKETED PUMP 


A new and simplified steam-jacketed 
pump has recently been put into pro- 
duction by the Blackmer Pump Co., 
Grand Rapids, Mich. A number of these 
new units have been installed in meat 
industry and other plants for handling 
such materials as lard, palm oil, tar, 
greases and similar liquids that must be 
processed or transferred while hot. 

The new steam-jacketed heads are 
made of cast semi-steel, with threaded 
intake and exhaust steam ports, and 
drain plugs. They are suitable for 
steam pressures up to 125 lbs. Sleeve 
bearings supplied with these new pumps 
are reported to be rugged, grease- 
lubricated and located outside the pump 
casing away from the pumpage; this 
heavy bearing construction is said to 
eliminate shaft whip and distortion. 
Pumps for presgyres in excess of 100 
psi are furnished with anti-friction 
bearings. Stuffing boxes are deep with 
ample number of packing rings. Stuff- 
ing box glands are of the bolted type 
with back-off nuts to ease repacking. 


Standard Blackmer units in capaci- 
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ties from 20 to 700 gpm and pressures 
up to 300 psi are available with the 
new steam-jacketed head. They are fur- 
nished with either single or double re- 
duction gear drive and as single or 
multiple pump units. 


SYNTHETIC RESIN LINING 


The Goodyear Tire & Rubber Co. has 
announced “Resoweld” to take the place 
of rubber in lining tanks, pipe, fittings, 
pumps and similar industrial equipment. 
The material is a synthetic resin far 
down on the list of critical materials. 
It is available under war regulations in 
cases where ultimate uses are shown to 
be of reasonable need. 


Black in color and closely resembling 
linings made of natural rubber, Reso- 
weld is thermoplastic, and can be ap- 
plied readily at projects outside the 
Goodyear plants. Resoweld will resist 
alcohol, petroleum, oils, gasoline, lin- 
seed oil, vegetable oils and soaps. Ex- 
periments have proved also that the 
material provides an excellent lining 
for pipes or receptacles in which ab- 
rasion occurs. 


HEAT CIRCULATING UNIT 


With the war program demanding re- 
duction of fuel consumption to the mini- 
mum, the new Reco heat circulator 
keeps rooms comfortably warm with 


less fuel, according to the manufac- 
turer. It operates by forcing the hot 
air at the ceiling down, making the air 
a uniform temperature throughout. 
This process also increases the humid- 
ity in the lower part of the room, creat- 
ing more healthful atmospheric condi- 
tions. The circulator, it is claimed, 
shortens the time required to heat 
large rooms. Direction of air flow is 
shown in cut above. 

The Reco heat circulator can be sup- 
plied with 20- and 24-in. propellers. It 
has three speeds and operates on 110- 
volt, 60-cycle a. c. current. It is made 
by the Reynolds Electric Co., 2650 W. 
Congress st., Chicago. 


IRON REPLACES ALUMINUM 
IN UNIT HEATER 


The “Grid” unit heater, a product of 
the D. J. Murray Mfg. Co., Wausau, 
Wis., is now being made with cast 
iron heating sections instead of alum- 
inum heating sections. One of the new 
units is illustrated here. It is engineered 
along the same lines as the “Grid” 
aluminum heating sections, and con- 


4 


structed to withstand up to 250 lbs. 
steam pressure. 

Being constructed of cast iron, the 
new unit is free from electrolysis that 
causes corrosion, leaks and breakdowns, 
as only one type of metal comes into 
contact with steam or hot water. The 
manufacturer states that for stability 
and service the new cast iron unit 
will be entirely dependable in operation. 


RE-DESIGNED RESPIRATOR 


In order to save metal for war pro- 
duction, the M. S. A. Comfo dust respira- 
tor has been re-designed with filter 
eases of black plastic, announces Mine 
Safety Appliances Co. 

U. S. Bureau of Mines approved, this 
respirator is now said to offer better 
appearance plus less resistance to aif 
flow, according to the manufacturer. 
The new filter container units are thin- 
ner, with rounded edges, permitting 
better sidewise and downward vision. 

The re-designed plastic filter cases 
have high impact strength with no elee- 
trical conductivity. They are not affected 
by perspiration. 

Retaining advantages of safety and 
comfort in dust protection, the field- 
proved plastic model has twin side- 
placed replaceable filters of unusually 
large area. The unit is said to be easy 
to clean and maintain, and is available 
in types to meet various dust and mist 
conditions. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Feorvice 





—— 


CASH PRICES 


Carlot trading loose, basis, f.o.b. ey or 
Chicago basis, Wed., Nov. 25, 


REGULAR HAMS 








Fresh or Frozen S.P. 
| ere ee 24% 24% 
12 ip RP ae gar 24% 24% 
BEE ieansaweidocatiequel 24% 24% 
14-16 a0 0neeeveteune 24 
BOILING HAMS 
Fresh or Frozen S.P. 
24 
23 
23 
SKINNED HAMS 
Fresh or Frozen 8.P. 
a apie seh neato 26% 26% 
12-14 : 26% 
14-16 26 
16-18 26 
’ 25 
25 
25 
25 
25/up 25 
PICNICS 
Fresh or Frozen S.P. 
221% 
22 
22 
22 
2244 
Short shank 4c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
DE iitinraaeanesetvneenewe 19% 20% 
MD adetcdscrrseeescesscees 18% 19% 
Dinivbtavnrere aveeeeee 18% 19% 
1-14 ..... pak 00-606 dk 18% 
| eae apheekebbedanes 17% 18% 
TR ee 16% 17% 
GREEN AMERICAN BELLIES 
Redes Bikes 0ankdsonesteebenetened 15% 
SN AtcoeecSres cravdcccrnsesdececescécshone 15% 


D. 8. BELLIES 






Clear 
DR GESS ci vere erewssseoe eed 15% 15% 
er tet 15% 15% 
15% 15% 
Dike diuecetandaadnbece 15% 15% 
ESE ee ee re 15% 15% 


i ccdacheks 66 eases eeeedaeuads eee eene 11 
a catnwikes6kaegeeewecksae eee onneuen 11 
DEG h cekn xs van ecesahneneeee< ll 
CE nteencbbavestsecbbenstinvenss c0ubeesae 11% 
eine paceeietanateept ae 11% 
ARGC bin Cheep One nbt-beabadesbn ees nes een 12 
Deh dtsce dase aces nwa neeee 12 
EE ONE et ees ee 12 
OTHER D. 8. MEATS 

Fresh or Frozen Cured 
Regular plates .............. 11% 11% 
ED vatsceenvetenads 9g Yl, 
EE cecncvierst0ov snes 10% 10% 
Green square jowls.......... 12 13 
Green skin’d jowls........... 12% 


Quotations based on OPA revised MPR No. 148, 
elective Nov. 2, 1942. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


4 Cash Loose Leaf 
Saturday, Nov. 21...... 13.80b 12.80b 12.40b 
= a eeeppes 3.80b 12.80b 12.40b 
5 eee 13.80b 2.80b 12.40b 
Wednesday, Nov. 25....13.80b 12.80b 12.40b 
Thursday, Nov. 26.. - - Holiday 
Wriday, Nov. 27........ 3.80b 12.80b 12.40b 
Packers’ Wholesale Prices 
Refined lard, tierces, f.0.b. Chicago.......... 14.55 
Kettle rend., tierces, f.0.b. Chicago.......... 14.95 
eat, kettle rend., tierces, f.0.b. Chicago. ...14.95 
Neutral, tierces, ft. GE. GORD. cn ccccscscenes 15.55 
Sortening, ME Rb odewriccexccossces 16.50 





FUTURE PRICES 


SATURDAY, NOVEMBER 21, 1942 


LARD: Open High Low Close 

CO, seca soveee  ecb¢nes ‘seeoes 13.80b 

“e000 sesoee canoes exones 13.80b 

CEs t20e) 80 eecess = se ese oon ne 13.80b 
No sales. 


Open interest: Dec. 13; Jan. 1; total, 14 lots. 


MONDAY, NOVEMBER 23, 1942 
LARD: 
~ ae ere, ae ee ee 13.80b 
Th tive «atenee  “kteden «eames 13.80b 
TM ithas dnhese  s8eees “seacne 13.80b 
No sales. 
Open interest: Dec. 12; Jan, 1; total, 13 lots. 
TUESDAY, NOVEMBER 24, 1942 
LARD: 
*Dec. .... BRED 8s cccsee =. wavcee 13.80b 
*Jan. ose 80 eeeeee)8=— se eeese 0 = we 88 13.80b 
"veer <epeed, 6Sbe0e . 260000 13.80b 


Sales: Dec. 1. 


Open interest: Dec. 11; Jan. 1; total, 12 lots. 


WEDNESDAY, NOVEMBER 25, 1942 





LARD: 

i, sats trends 13.80b 

a “ene. « seenes 13.80b 

"EN atce 8§©6eeence 13.80b 
No sales 


Open interest: Dec. 11; Jan. 1; total, 12 lots. 


THURSDAY, NOVEMBER 26, 1942 


Holiday. 
FRIDAY, NOVEMBER 27, 1942 
LARD: 
“ib «hoc sebeke’  @hbene  -seeaie’ 13.80b 
A dept “Sétuee Seheen - Saebas 13.80b 
"Es oess i<sense escskee  sgnene 13.80b 
No sales. 


Open interest: Dec. 
*Ceiling price. 
(Key: b—bid; ax 


12; Jan. 1; total, 13 lots. 


—asked; n—nominal.) 


Invest in Victory! Buy War Bonds! 


AMA OCTOBER PURCHASES 


Purchases of meat industry products 

y the AMA in October, and total pur- 

chases and their cost from March 15, 
1941 through October 31, 1942, follow: 


October Cumulative 
quantity quantity Cumulative 
Ibs. Ibs. f.o.b. cost 

MEATS 
Army rations, 

GONE base cscdvcce 11,981,868 $ 1,936,466 
Beef bungs*. bebawes 527 500 72,021 
Beef, dried... ..... 41,435 
Beef, 

Gehy@rated. ... 206 80,000 83,200 
Beek, BUGb... ceccccce 357,460 77,642 
Beef, frozen 

boneless .. 2,679,988 5,867,960 1,469,240 
Beef carcass, 

SPOGRM aces secccecs 591,300 114,023 
Beef kidneys, 

frozen 301,500 586,500 55,447 
Beef, barrelled 

SE 4c wervwene 75,000 8,682 
Corned beef, 

DE tas eosneed0 1,494,000 406,369 
Corned beef 

hash, canned........ 145,800 28,431 
Calves feet 

BE acces eescsese 25,497 10,246 
India mess 

BOSE coccse covccess 405,000 53,643 
Lamb carcass, 

BUGDOR 200s cesevice 27,000 5,245 
Lamb, frozen 3,779,000 3,779,000 991,950 
Pork meat 

products 

Canned .. .62,686,379 1,042,806,148 376,464,821 

Casings**. 247,305 5,134,254 6,615,046 

Cured and 

smoked. 8,090,550 582,852,337 111,046,984 

Kidneys, 

frozen .. 335,000 2,107,600 169,492 

Livers, 

frozen. . 70,000 2,580,000 235,966 

Loins, 

frozen.. 5,255,120 74,280,511 20,254,141 

Sausage, 

dried ... 102,650 160,650 49,457 

Trimmings, 

SE cs seine 3,820,000 830,764 
ree 909,000 396,909 
Veal carcass, 

SURED cece ccccecse 80,000 16,280 
Mutton, 

frozen 450,000 450,000 54,562 
Pork, 

dehydrated 109,688 109,688 141,498 

FATS AND OILS 
Lard ... . 82,221,468 872,951,157 $106,945,222 
Oleo oil..... eon 7,130,900 883,616 
Oleomargarine........ 60,287,650 9,017,798 
Rendered 

pork fat... 112,500 5,709,250 731,088 
Shortening . ........ 9,249,865 1,518,847 
Tallow, 

edible . 1,518,000 19,893,026 2,081,739 

*Pieces; **bundles, 





CUT-OUT RESULTS SHOW 


(Chicago costs and prices, 


ewt. loss, respectively. Heavies showed 


——180-220 lbs. —— 


















Value 
Pet. Price per 
live per ewt. 
wt. Ib. alive 
Regular hams ..............-. 14.10 24.0 $3.38 
PEED. wactteondarcsscnenees 5.70 22.2 1.27 
ED DEED sscsnecdcctccsss 4.00 26.5 1.06 
Loins (blade in)............. 9.90 24.5 2.41 
Bellies, 8S. P 11.00 18.6 2.05 
Bellies, D. 8. owe oss ase 
Fat backs .. - 100 10.0 10 
Plates and jowl 2.60 9.8 -25 
Raw leaf .......... 2.20 12.0 .26 
P. 8S. lard, rend, wt.......... 12.40 12.8 1.59 
POORGEEE §«cccecccssceresseces 1.60 16.5 .26 
BENEND. scccogscceverseves 3.00 20.2 -61 
Feet, tails, neckbones........ 2.00 one 15 
Offal and miscellaneous....... coe eee 52 
TOTAL YIELD AND VALUB.69.50 $13.91 
Cost of hogs per cwt....... $13.48 
Condemnation loss ........ al 
Handling and overhead..... 65 
TOTAL need PER CWT. 
BRAVE wccdccocccesesesces $14.20 
TOTAL VALUE ............ 13.91 
TOES PEP CWC ccccccscccveces .29 
Loss last week..... ....... -68 








first three days of week.) 

Lower live hog costs and steady prices for most pork cuts put the cut-out 
test in a better position than at any time in many weeks. Hog marketings 
were at the highest level of the season. Most improvement in the test this 
week was on the light and medium weights which ended with 29c and 39c per 


FURTHER IMPROVEMENT 


a loss of 75c per cwt. 
220-240 Ibs. ——240-270 Ibs. 











Value Value 
Pet. Price per Pet. Price per 

live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive 
14.10 23.7 $3.34 13.80 23.0 *. 17 
5.60 22.2 1.24 5.50 22.2 1.22 
4.10 26.5 1.0 4.00 25.5 1.02 
9.60 23.8 2.28 9.70 22.5 2.28 
9.80 18.5 1.81 7.90 16.7 1.32 
2.00 14.3 -29 4.00 14.3 57 
3.00 10.0 .80 4.20 10.5 44 
2.80 9.8 -2t 3.30 9.8 82 
2.20 12.0 -26 2.10 12.0 -25 
11.40 12.8 1.46 10.60 12.8 1.36 
1.60 14.0 -22 160 12.5 -20 
2.80 20.2 57 2.80 20.2 57 
2.00 eee 14 2.00 14 
see eee -52 eee eee -52 
71.00 $13.79 71.50 $13.38 

$13.55 $13.56 

07 OF 

56 50 











$14.13 


13.79 13.38 
39 5 
"97 114 





The National Provisioner—November 28, 1942 





MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Nov. 25, 1942 


per Ib. 

Prime native steers— 
400- 600 nominal 
nominal 
nominal 


Fore quarters, choice..... 


Beef Cuts 
Steer loins, choice, 60/65 
Steer 1 
Steer loins, No. 
Steer short loins, choice, 30/35. 43% 
Steer short loins, No. 1 
Steer short loins, No. 2 
Steer loin ends (hips) 
Steer 
Cow loins 
Cow short loins 
Cow loin ends (hips) 
Steer ribs, choice, 30/40.. 
Steer ribs, No. 1 
Steer ribs, No. 2 
Cow ribs, No. 2. 
Cow ribs, No. 3 


Steer rounds, 

Steer chuc ea 

Steer chucks, 

Steer chucks, No: 2 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 1 

Cow navel ends 

Steer navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1 bnis.. 

Strip loins, No. 

Sirloin butts, Ne 1 

Sirloin butts, No. 2. 

Beef tenderloins, No. i 

Beef tenderloins, No. 

ED BOND ccccccccccccceccccs 28% 

Flank steaks ........sseeeeees 28% 

Bhoulder clods ........6e.s00: 
Hanging tenderloins 

Insides, green, 12/18 range.... 
Outsides, green, 8 Ibs. up 
Knuckles, green, 8 Ibs. up 


Beef Products 
10 


Medium ‘racks cescecce evecccece 


Veal Products 
GO sccwceedceceseve +15 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 


Lamb kidneys . - 


Heavy sheep .... 
Light sheep 
Heavy saddles 
Light saddles 


Mutton stew . 
Sheep tongues. . 
Sheep heads. each 


Cor. week 
1941 
per Ib. 


nominal 
nominal 
nominal 


18% @19 
17 17% 
16%@17 


17 @17% 


Mr 


*Fresh Pork and Pork Products 


Reg. pork loins, 8/10 Ibs. av 


Spareribs, under 3 Ibs 

Back fat, over 16 lbs. 

Boston butts, 4 to 8 Ibs 
—!, butts oar 6 m 2/ 


Blade bones 

Pigs’ feet .. 

Kidneys, per | 
ers 


*WHOLESALE SMOKED MEATS 


Standard regular Some, 14/16 Ibs., 
parchment pape 
Standard skinned hai, 14/16 Ibs., 
parchment paper 
Picnics, 4/8 Ibs., short shank, ” wrapped. 
Fancy bacon, 6/8 lbs., wrapped 
Standard bacon, 6/8 Ibs., wrapped...... 
No. 1 beef sets, smoked 
Insides, 8/12 lbs 
Outsides, 
Knuckles, 5/9 Ibs 
Cooked hams, choice, skin on, fatted, 
8/10 Ibs. 
Cooked hame, choice, skinless, fatted, 
10 
Cooked picnics, skin on, fatted, bone in. 


Cooked picnics, skinned, fatted, bone in. 33% 


*VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. Dbl.........-sccccccccces $24.75 
Lamb tongue, short ¢ ut, 200-Ib. bbl.......+.. 69.50 
Regular tripe, 200-Ib. aes 

Honeycomb tripe, 200-1b. 


00 
Pocket honeycomb tripe, 300: Ib. bbl.......++ eS 50 


*BARRELED PORK AND BEEF 
Chee fat back pork: 
Be EEO 05 6d00cscicrcececssseceeset $24.50 
80-100 PERCED cccccccccccccccccecece cocee 
100-125 pieces 
Clear plate pork, 
Bean pork 
Brisket pork ....... eccccccccccccccccceces 
Plate beef 
Extra plate beef........eseceeeeeees cccccce OE 


*SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings 21 
Special lean pork trimmings 85%...... = 


25-35 pieces.......... eccce 


Extra lean pork trimmings 95%........ 
Pork cheek meat (trimmed)..........-. 20 @21 
Pork hearts ........ Cocccccocococe «++ 18B%@14 
Pork livers eieepepeee 
Native peneioan. bull” meat “iheavy). 10% 
Boneless chucks ° 19 
Shank meat ..........- eeccccececcoces --18%@19 
Beef trimmings 
Dr canners, 350 Ibs. and a2 aaw ate 
Dressed cutter cows, 400-450 oeseeeel5&% Q@IC 
bulls, 600 Ibe. and up..... 
OPER. ccccccccccs @17 


DOMESTIC SAUSAGE 

a cover fancy grades.) 
Pork sausa in 1-Ib. carton... ........+++-.87% 
Country sty ” sausage, fresh in link.. 32 
Country style sausage, fresh in bu 
Country style sausage, smoked 
Frankfurters, in sheep casings.......... 
Frankfarters, in hog casings...........-+++++: 


h 25 
Bologna in beef middles, daeles seecccccece ose 
Liver sausage in beef rounds.............- o--21 
Liver sausage in heg bungs 
Smoked liver sausage in hog bungs 
Head cheese . 20 
New England luncheon specialty.............87% 
Minced luncheon specialty, choice 
Tongue and blood 
— aamage ceccccccscccccces cocccecoces 





DRY SAUSAGE 

Servelat. ate, in hog bungs 
Thari oe 
a= 
Betapetner ee 

Cc. salami, 
Milano, salami, choice, in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new condition 
Cappicola (cooked) 
Italian style hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock) : Out. 
In 400-Ib, bbis., delivered................ $ 8.75 
oe. leas than ton lots, f.0.b, X. Y.: 
refined granulat 
Small «rystals ... 
Medium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda. Ce esoccccoces 
Pure rfd. powdered nitrate of soda weasel 
Salt, per ton, in minimum car - 80,080 Ibs. 
only, f.0.b. Chicago, per ton 
Granulated, kiln dried....... ecccce 
Medium. kiln dried e 
Rock, bulk, 40 ton cars..... eee 
Sugar— 
Raw. 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, — db, 
f.o.b. Reserve, La., 
Dextrose, in car lots, per rom 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 1% in., 

180 pack 5 @17 
Domestic rounds, over 1% i 

140 pack q @32 
Export rounds, wide, over 1% in. - @43 
Export rounds, medium, 1% to 

1% in @30 


ME aeceseseccecsancas 


Export rounds, narro 
No. 1 weasands.... 
No. 2 weasands 
No i bungs... 
No. 2 bungs ° 
Middles, ~ 7 ha 1% @2 in 
Middles, select, wide, 2@2% 
Middles, select, extra, 34 Oo i. < 
Middles, select, extra, 2% in. 

Dried or salted bladde a. per hl 
12-15 in. wide, flat 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 

Hog casings: 
Extra narrow, 29 mm. & dn...... ' 
Narrow mediums, 29@32 mm. 
Medium, 32@35 mm............... 2. 
English, medium, 35@38 mm..... 1.65@1. 
Wide, 38@43 mm 
Extra wide, 43 mm..........++-+. 1. 40@1. 
Export bungs h0essvecesrcccccosce -23 + £ 
Large prime bungs............... 
Medium prime bungs.............. rs 
Small prime bungs 
Middles, per set.....-..eeeeeevees .20@ 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
37 


Fe 


keekesesas 


Allspice, prime 
Resifted 
Chili vepper 


ow! 
Cloves “Awhepes 

Zanzibar 
Ginger 


East & West’ indies Blend 
a “ey flour. fancy 


East & West Indies Blend 
Paprika, Spanish 
Popes oe Cayenne oeeee eescccccoccce pees 
ed No. 1 


Rlack Sialabar’ 

Black Lampon 
Pepper. white Singapore 

Muntok 

Packers 


SEEDS AND HERBS 
Grouné 
Whole for aus 
GQasaway 6008 scccccsccccesccccces 1.85 1.45 
Cominos seed 
Coriander Morocco bleached 19 sees 
Coriander Morocco natural No. 1.. 17 
Mustard seed, fancy yellow....... . 
American . 
Marjoram, Chilean 
Oregano on 16 


*Quotations on pork items are for less than 


5,000 Ibs. lots and include all permitted additions, 
except boxing and local delivery. 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


LA ALLE STREET 
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New York 


MARKET PRICES 





DRESSED BEEF 
City Dressed 
tive, dressed............65. 
one sativa, ierscesces habe he 


Cho 23 
Native, common to fair...........e00+ 18% @20 


bey Dressed Beef 
Native steers, good, 600-800 lIbs........ 


21 
Native choice yearlings, 400-600 lbs... .22%@23 


Good to choice heifers.......... seceve e-21 
Good to cholee COWB.....+---+eeeeeeeees 19 
Common to fair COWB.......-++eeeeeeees 18 
Fresh bologna bulls.........0.--seeeees 18 
BEEF CUTS 
Western 
No. 1 =, prime........27 @28 27 
Be, B GIB. ccccccccccoces 25 @26 25 
a... ..... ae @25 24 
No. 1 loins, prime..... ---381 @33 81 
No. ; —_ eeececeoesenes 29 @30 29 
He. 8 loins........s000-. 27 @28 27 
No. 1 hinds and ribs..... 26 26 
No. 2 hinds and ribs..... 25 24 5 
No, 1 rounds..... eccccees 22% 221% @23 
No, 2 rounds........... 22 > 
No. 8 rounds.........-.-. 21% 21 
No. 1 chucks............ 25 
Ne. 2 chucks............ 24 23 
No. 8 chacks............ 23 22 










Spring lambs, good to choice.............. 2 
Spring lamps, good to medium............ 2 
ing lambe, medium......... cocccccescccclee 


DRESSED HOGS 
, good and choice, head on, 


Hogs 
leaf fat in, mixed weights......$20.3744@20 


*FRESH PORK CUTS 


Pork loins, a, 30/33 a eer 
= ARR gee 
Butts, regular, 4/8 Pirebekedsscsseces 
uous, 2 Sw fk ee 
fresh, ender OS WiBw cs «0 

Penis fresh, bone iS has cana 
Pork trimmings, extra lean............. 
Pork ag ~e PS 545500620085 
MS os cncccwneseu<cceence 








ince Cost enes sees sacs«<s 
Pork Wa, ee 
a anne, 9 our. pedaddaas 


bs, med 
Boston butts, 4/8 1 Ibs. 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down.... 
Cooked hams, skinless, fatted, 8 Ibs. down... .5 


jae *SMOKED MEATS 

lar hams, under 14 Ibs 

Regular hams, 14/18 Ibs...............- 
lar hams, over 18 Ibs............++ 
ined hams, under 14 Ibs 

ee Resse, ——: eaeensecsceben 

ams, over 
Picnics, bone — 


Ye Oe oe 
‘ . and include all permitted a ons 
except boxing and 


local delivery. 


GREEN CALFSKINS 





23 «2.80 = «3. 
22 2.65 2. 
17 «(185 = 2. 
17 (#185 =. 





Rolls, reg. 6/8 Ibs. av..... 22... eeeeeee 
Penderloins, steers .........-ceeeeeees 50 
Tenderloins, COWS ..........cceceseeees 30 
Tenderloins, bulls ...........ceseeeees 80 
Shoulder clods .........-..-... itwontee 


7%- 9%- 12%- 

on 2 iw 
28 3.30 8.55 
26 «8.00 3.25 


Sess 
P9191 99 90 69 
RaRsss 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, at four market centers for 


November 25, 1942: 











Fresh Beef: CHICAGO BOSTON NEW YORK PHILA. 
STEER, Choice: 
YO eee $20.75@ 22. — + $«( ¢eseeedees 
500-600 Ibs. 20. . 4 oeeéne 
600-700 Ibs.? 0.75@: $21. 25@2 
We, SE cwicsncccseuse al 20. 5@ 22. 25 1.25@23.2 
STEER, Good: 
pm. 0 CEE ee 20.00@22.50  sesseseses 
SP? GE. csccccccsscce SE = —=——sé=CST we eww ne 20.00@22.50 20.00@ 22.00 
oo. 2 20.00@22.00 20.004 22.50 20.00@ 22.00 
_ . | ets 20.00@ 22.00 20.00@ 22.50 20.00@ 22.00 
STEER, Commercial: 
PC” Sesbopsenssoe if  — | errr oye 18.50@21.00 18.50@ 20.50 
Pe EE Scccesenes -» 17.50@19.50 19.50@20.50 18.50@21.00 18.50@20.50 
STEER, Utility: 
See BN hate nvsncdens 16.50@18.50 «= cauucceves 17.50@ 19.50 18.00@19.50 
COW, All Weights: 
Commercial .......... c66 8 Sevreseess 18.00@19.50 18.00@19.50 18.50@20.50 
CE  Ueeu Ebel caves aah ¢ aed sawn 17.50@19.00 18.00@ 18.50 18.00@ 18.50 
DM -ccppthivexsstzreias’ scabani ; 17.00@18.50 16.50@ 17.50 17.00@ 17.50 
ee yasesiies~s. jj. “akeseennte 16.50@17.50 «se sccccces 
Fresh Veal and Calf:* 
VEAL, Choice: 
80-130 Ibs. 22.25@24.75 22.25@ 26.25 22.25@25.25 
130-170 lbs. 22.25@24.75 22.25@ 26.50 22.25@ 25.25 
VEAL, Good: 
ee. Osc ebanrewewcse 19.00@21.00 20.00@ 23.00 20.00@ 25.50 21.00@24.00 
PM sesedssse ween 19.00@21.00 20.00@ 23.00 20.00@ 25.50 21.00@ 24.00 
WO | o:044-5600 000 00% 19.00@21.00 20.00@ 23.00 20.00@ 25.50 21.00@24.00 
VEAL, Commercial: 
My bd ene esace 17.00@ 19.00 19.00@21.00 18.00@ 23.00 19.00@22.00 
SP Ps sxcncneceeveen 17.00@ 19.00 19.00@21.00 18.00@23.00 19.00@22.00 
SE GE Scctenaccicsus 17.00@19.00 soeccccece 18.00@ 23.00 eesecccccs 
VEAL, Utility: 


All weights ..........0... 15.50@17.00 18.00@19.00 





Fresh Lamb and Mutton: 
LAMB, Choice: 








SO du wissen hak ine ae 25.00@ 28.00 28.00@30.00 27.00@30.00 29.00@31.00 
40-45 Ibs. .... 25.00@ 28.00 28.00@30.00 27.00@30.00 29.00@31.00 
45-50 Ibs. 25.00@ 28.00 i+ Epo 27.00@30.00 29.00@31.00 
50-60 Ibs. 25.00@ 27.50 27.00@29.00 27.00@ 29.00 28.00@30.00 
LAMB, Good: 
SOGD TB. sciccccesscessens Se 27 .00@ 29.00 27.00@29.00 28.00@29.00 
40-45 Ibs. ... .. 25.00@27 27.00@ 29.00 27.00@29.00 Reet 94 
45-50 Ibs. 25.00@2 ries fap 27.00@29.00 28.00@29.00 
50-60 Ibs. 25.00@ 26.50 27.00@28.00 27.00@29.00 28.00@ 29.00 
LAMB, Commercial: 
BE GEES. wevccccadseces 22.00@25.00 23.00@ 27.00 24.00@28.00 26.00@28.00 
LAMB, Utility: 
Ee WD ccnceisccccsss 20.00@22.00 21.00@24.00 21.00@26.00 24.00@ 26.00 
MUTTON (Ewe), 70 lbs. down: 
DOD cccscceccivedéseoccse 13.50@15.00 13.00@ 15.00 13.00@16.00 12.00@13.00 
er 13.00@ 13.50 12.00@ 13.00 12.00@ 14.00 11.50@ 12.00 
DE centivervivesessxes 12.50@13.00 11.00@12.00 11.00@13.00 11.00@11.50 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.) : 
B-10 BRS. .ncccccccccesces S6-COQIBDB 28.00@ 28.75 28.00@ 28.75 28.00@28.75 
SE Uh: cubiedssang noes 27.00@ 28.25 28.00@ 28.75 28.00@28.75 28.00@28.75 
BOSS TR, cos ccccccccsccce SRO 26.50@ 27.25 26.50@27.25 26.50@ 27.25 
BOGE TRG, ccscsevccccecees @ 24.50@25.75 25.50@26.25 25.50@26.25 25.25@26.25 
SHOULDERS, Skinned, N. Y. Style: 

GEE DR cccccvcccscccces SRBRW te cvsves 27.00@ 27.25 27.00@ 27.25 
BUTTS, Boston Style: 

BoB TM sevesscciascwecs 29.00@ 29.75 , : 30.00@ 30.25 30.00 @30.25 


SPARE RIBS: 

Half sheets ....... 
TRIMMINGS: 

EEE cc ccccsonccscccess SROOGER.TE lc ttwvcces §«=—=§«_—— i wwe cceccen §8=—«_—i“(it twee wnene 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. “Includes koshered beef sales at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 
*Based on 50-100 Ib. box sales to retailers. 

All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 
and calculated carcass bases. 








Serena’ — CHICAGO PROV. SHIPMENTS 
Shop fat ....... .$3.25 per cwt. 
Eadinie Ml i3 jad — Provision shipments from Chicago for 
ae 4.75 perewt. the week ended November 21, 1942, com- 
FANCY MEATS pared with the previous week and same 
Fresh steer tongues, untrimmed, per Ib......... 16 


Fresh steer tongues, lc. trimmed, per Ib........30 week of a year ago. 
Sweetbreads, beef, BD. cccccccccccccccccccces 

Sweetbreads, veal. a pair. sonsessccccosoee Week Previous Same 
Beef kidneys, per - 4 eowescesecnccocess sera 1 Nov. 21 week week '41 


Mutton kidneys, eac 
Lamb fries, per Ib. Cured meats, Ibs.46,629.000 40,978,000 20,221,000 
Livers. beef, Ib Fr ox = Ro 
8 resh meats, Ibs.38,251,000 46,531.000 52,789,000 
Lard, I66......06 6,967,000 10,889,000 9,890,000 









per 
Ox-tails, per Ib...... 
Beef hanging tenders, per ib.. 
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Tallow and Grease Trade 


Is Light in Holiday Week 


NEW YORK, NOVEMBER 24, 1942 


TALLOW.—No measurable change 
was observed in the eastern tallow trade 
during the first half of the week. The 
bulk of trading was done on contract 
and little was offered to regular buyers. 
In fact, the majority of sales were con- 
fined to a few tanks of higher grading 
tallow and only an odd sale or two of 
lower grade was uncovered. Once again 
it was reported that most of the trad- 
ing was done in a quiet way, with some 
buyers getting preference over others. 
Full ceiling prices ruled, with all quo- 
tations f.o.b. shipping point. Some prod- 
uct moved at the limits with a fairly 
long rail haul, but orders are sufficiently 
broad that the buyer absorbs the differ- 
ence. Fancy tallow was quoted at 8%c; 
choice, 8%c; prime, 85c and special, 
8c. 

STEARINE.—The market is steady 
and unchanged. Ceiling prices apply, 
with buyers absorbing the limited offer- 
ings. The majority of sales are in small 
lots. 

NEATSFOOT OIL.—Slim offerings 
hold this market on a fully steady basis, 
with buyers absorbing all available 
product. Some grades are not being of- 
fered. Prices are quoted at 17%c for 
pure; extra, 14c, and No. 1, 15%c. 

OLEO OIL.—Demand is unsatisfied 
because of limited amount of product 
being made available. Most sales in 
small lots. 

GREASES.—There was very little 
trading during the shortened week and 
the market maintained a firm tone at all 
times. Slaughter of hogs has failed to 
show much increase as yet, but buyers 
are hopeful of some upturn, with an 
ultimate gain in greases being offered 
on the market. In the meantime, all 
sales are at ceiling levels and f.o.b. 
shipping point. Quotations during the 
week were: Choice, 8%c; A-white, 8%c, 
and B-white, 8%c. Yellow was quoted 
at 8% to 8%c while brown, which has 
been scarce, was quoted at 7%c. 


CHICAGO, NOVEMBER 25, 1942 


TALLOW.—The light trading re- 
ported in tallow this week was due to 
lack of offerings and the Thanksgiving 
holiday. A firm undertone continued at 
all times and the few sales made were 
reported at full ceiling prices, f.o.b. 
most any shipping point. There were 
also some undercover sales made, but 
total volume of business was very lim- 
ited. The buying side is now fairly con- 
fident that offerings may increase in the 
near future because of the continued 
heavy slaughtering of cattle. However, 
producers have been holding most of 
their production for their own use and 
a comparatively small percentage has 
been released to the buying side. The 
few sales uncovered in the early part 
of the week included several tanks of 
choice at 8%c; prime at 85¢c, and some 
special at 8c. All prices are at the 
ceiling. Some product is selling that 
way out of the usual shipping area, for 
it is the difficulty of getting product 
that concerns most buyers. 

STEARINE.—This market shows 
very little change from week to week. 
Orders continue far greater than avail- 
able supply and full ceiling prices rule 
on all offerings. Most sales appear to 
be confined to part car lots. 


NEATSFOOT OIL.—Quotations 
were: Pure, 18%%c, and cold test, 26c. 


GREASE OIL.—Quotations were as 
follows: No. 1, 18%c; No. 2, 13%c; ex- 
tra, 144%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15¢ and special 
No. 1, 13%ec; acidless tallow oil is 
quoted at 13%c. 

GREASES.—Buyers of greases were 
in a more jovial mood this week, believ- 
ing that the “squeeze” in the market 
may be relieved now that hog market- 
ings have increased sharply. Slaughter 
in federal inspected plants reached a 
new high for the season last week and 
it stands to reason that more grease 
will be made available. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Nov. 25.) 


The undertone continued very strong 
in by-products in the first half of the 
week. Some trading took place in blood 
and cracklings at the full ceiling price, 
Steam bone-meal was firmer with offer. 
ings very scarce. Most sellers are quot- 
ing full ceiling prices. The same situa- 
tion was true of hoof meal, with prod- 
uct hard to find. 


Blood 


Unit 
Amomnia 


ecveceeoeeceseceoéoseoesoan $5.38" 
Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid, stick, tank cars 


Packinghouse Feeds 


Unground, loose 


Carlots, 
Per ton 
60% digester tankage, bulk 
50% meat and bone scraps, bulk 
+ Blood-meal ... 87.20" 
Special steam bone-meal 50.00@52.50 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............ $35.00@36.00 
Steam, ground, 2 & 26............... 35.00@36.0 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia 


Bone tankage, unground, per ton.... 30.006 
Hoof meal 4.25@ 4.50 


Dry Rendered Tankage 


Hard pressed and expeller unground Per unit 


45 to 52% protein (low test) +e e$l.21¢ 
57 to 62% protein (high test)............ 121° 


Gelatine and Glue Stocks 
Per ewt 
Calf trimmings (limed).......... ‘ 
Hide trimmings (limed) . 
Sinews and pizzles (green, salted).......... 1 


Per ton 
Cattle jaws, skulls and knuckles... .$40.00@42.000 
Pig skin scraps and trim, per lb.... 74@ 7 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy 
light 
Flat shins, heavy 
li 


ght . 
Blades, buttocks, shoulders & thighs.. 57.50@60.00 
Hoofs, white 55.00@57.0 
Hoofs, house run, assorted 37. 
Junk bones 


Winter coil dried, per ton. 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, lb 
Cattle switches 

+Based on 15 units of ammonia. 











LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL M 
MACHINERY CO. 


Piqua Ohio 











PRECISION UNIFORMITY 


Another Important 
Diamond Crystal Advantage 
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For Goodness Sake, 
Specify 


Diamond Crystal Salt! 


Uniform Color — Purity — Dryness 
Solubility — Precision Screening 
Cleanliness — Flake Character 


DIAMOND CRYSTAL SALT CO., INC., ST. CLAIR, MICH. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
nium sulphate, bulk, per ton, basis ex- 
"lot Atlantic Potts... .ccccccccccccccees $29.20 
Blood, dried, 16% per UMit....ccccccscccees 4.95 
Unground fish scrap, dried, 114%.% ammonia, 

16% B. P. L., f.o.b. fish factory......4.75 & 1c 
Fish meal, foreign, 11%% ammonia, 10% 

B. P. Lz, Cif. SPOt. sce ecereecceeeeeees 55.00 
December shipment.......-6-0+-eeeeeeeeeees 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories......... 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports.........--++++++- 30.00 

in 200-Ib. DAGS.... 0.0 ee cece cece cece eeeeee 32.40 

fn 100-Ib. DAgS.....-.. ee cece eee eeeeecnees 33.00 
Fertilizer tankage, ground, 10% ammonia, 

10% B. P. L., bulk............-.s00s- 4.25 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 

pia, 15% B. P. L., bulk.........0eeeeeee 5.10 

Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 

CoD. WOEKD 2 ccccccccccccccccccccecesoces $39.00 
Bone meal, raw, 442% and 50%, in bags, 

per ton, f.0.b. WOrKS.........-esee+eeeees B75 
Superphosphate, bulk, f.o.b. Baltimore, per 

tom, 16% flat... ..ccccsccccccccessccccces 10.10 


Dry Rendered Tankage 


50/55% protein, unground..............6.46.. $1.09 
00% protein, unground.............ceeeeeeee 1.09 


OCTOBER MARGARINE TAX 


Taxes paid on oleomargarine during 
October, 1942, including special taxes, 
totaled $129,260.11, compared with 
$117,750.51 a year earlier, according to 
the U. S. Bureau of Internal Revenue. 
Quantity of product on which tax was 
paid during October, 1942, totaled 108,- 
526 lbs. of colored margarine and 34,- 
524,400 lbs. of uncolored; during Octo- 
ber, 1941, tax was paid on 80,704 lbs. 
of colored margarine and on 32,611,620 
Ibs. of uncolored. 





OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable. .............000-455 19 
i Mc peteesanns ctecenentseuaned 15 
EE EE Se 17% 
ED En oid 006.0000 6 066 0000%060006 18% 
ti incthbvevecetvactaetded bat ded ee 15 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 

Valley points, prompt................ 
White deodorized, bbis., f.o.b. Chgo.... 
A IIS 5 9 0.0000 c000sesu05000 
Soap stock, 50% f.f.a., f.o.b. consuming 

ESP SRRSSREI RR E ER pera 2%@ ° 
Soybean oil, in tanks, f.o.b. mills 
Corn oil, in tanks, f.0.b. mills 
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Cotton Oil Futures Trade 
ls Gradually Drying Up 


[ve cottonseed oil futures market 
was practically featureless this 
week in the East. A few sales 
were reported early in the week at max- 
imum levels and as a result the open 
interest at midweek was down to 50 
lots, the lowest point in many years. 
Interest in the market is nearing an 
all-time low level. 

Favorable war news failed to affect 
the sentiment of the market, being off- 
set to some extent by a request by 
the AMA that the agency will accept 
bids on hydrogenated oil. It was hinted 
that this government agency would 
purchase about 40 million lbs. of vari- 
ous grades under the lend-lease pro- 
gram for shipment abroad. This an- 
nouncement created a tighter condition 
in the entire cottonseed oi] market. 

Record hog runs for the season, which 
means more lard, failed to weaken that 





The directors of the Chicago 
Board of Trade adopted a regula- 
tion on October 24 suspending trad- 
ing in cottonseed oil futures until 
further notice. The action, the 
board announced, was precipitated 
by an OPA order placing two differ- 
ent price ceilings on contract grade 
cottonseed oil, depending upon its 
ultimate use. 











market. In fact, allied oil markets main- 
tained a firm tone at all times. 


Not many sales of crude oil were 
brought to light this week and it was 
also rather quiet on refined oils. Follow- 
ing the announcement by the govern- 
ment of its intention to buy hydro- 
genated oils, practically nothing was 
offered to the regular trade. Standard 
continued to be quoted at 16%c and 
hydrogenated at 17%c, for sales in ten- 
drum lots. 

SOYBEAN OIL.—Buyers continue to 
request soybean oil for future delivery, 








but sellers have been reluctant to bill 
very much in advance. At the same 
time, oil for early delivery is well sold 
up. Numerous bids at ceiling levels ap- 
pear, but there are no takers. The ceil- 
ing price of 11%c, Decatur, rules. 

PEANUT OIL.—As yet, there has 
been no appreciable increase in the vol- 
ume of peanut oil being offered. Crush- 
ers are working on a hand-to-mouth 
basis because of the lack of peanuts. 
Poor harvesting weather has probably 
retarded the movement to some extent 
and there are reports of low quality 
nuts arriving. 

OLIVE OIL.—There was somewhat 
less action in this market than a week 
earlier, but the trade maintained a firm 
tone most of the time. Offerings of both 
domestic and imported oils were rather 
light and there was no change in quota- 
tions compared with a week earlier. 

PALM OIL.—Quotations continue 
nominal and at ceiling levels. The 
amount of oil being offered is almost 
too light to test the list of quotations. 
Majority of sales are made in small lots. 

COTTONSEED OIL. — Southeast 
crude was quoted Thursday at 12%@ 
12%c; Valley 125%c and Texas, 12%c 
at common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, NOVEMBER 23, 1942 


—Range— 
Sales High Low Bid Pr. el. 
December .... 6 1445 14.45 14.30 14.45 
January ..... oe coos cene 14.20 14.25 
March ..... be aan sone 14.20 14.20 
MEAG cccce . a ‘ive cone 14.20 14.20 
Sales, 6 lots 
TUESDAY, NOVEMBER 24, 1942 
December o ear cove 14.25 14.30 
January ..... vor eeke 13.95 14.20 
BENGE seccces « Ree ones 13.95 14.20 
May .. Sie ics ene cae < e 14.20 
No sales. 

WEDNESDAY, NOVEMBER 25, 1942 
December , os - 14.25 14.25 
January ... > ewns aves 14.00 13.95 
March .... sae sae 14.10 13.95 
TEED vevscess cose ee 13.95 13.95 

No sales. 


THURSDAY, NOVEMBER 26, 1942 
Holiday. No market. 
(See later markets on page 31.) 











ARE YOU CANNING 


for the Army or Lend-Lease? 


LET US GUIDE YOU AS WE HAVE GUIDED OTHERS 


JEAN E. HANACHE 


FOOD CHEMIST & TECHNOLOGIST 
82-03 165th Street, Jamaica, New York 
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Best Buy 


IMMEDIATE 
DELIVERY 


Send today for samples and prices 
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HIDES AND SKINS 





Domestic hide markets quiet, await- 

ing new WPB buying permits—Couple 

interim permits filled with packer 
steers and small packer stock. 


Chicago 


HIDES.—All domestic hide markets 
continue in a waiting position, pending 
the issuance of next buying permits by 
the WPB. There were several interim 
permits reported in the market this 
week, with the probability that a car 
or so of packer heavy native or branded 
steers, and possibly heavy native cows 
were sold under these special permits. 
One or two small lots of outside small 
packer hides are also said to have moved 
thi§ week under similar permits. Ceiling 
prices are quotable on all descriptions 
of hides. 

While there has been no definite an- 
nouncement, there seems to be more or 
less of a general understanding among 
the trade that the new WPB permits 
covering Nov. hides will not be released 
before the end of this month. The date 
of release has been moved back a few 
days each month recently, with the life 
of the permits extended correspond- 
ingly. 

Federal inspected slaughter of cattle 
at the larger markets dropped off dur- 
ing the first two weeks of Nov. from the 
peak figures of the previous month; 
however, the third week of Nov. shows 
a moderate up-turn, and new peak 
prices for the past five years paid in 
the local market late this week will 
probably draw larger shipments to the 
central markets, at the expense of the 
smaller country slaughterers. 

The high prices at central markets, 
and mild weather throughout the coun- 
try so far, have resulted in a smaller 
than normal increase for the season in 
country slaughter. Tanner buyers have 
naturally favored the packer take-off 
but there have been enough unfilled per- 
mits each month to finally clean up what 
offerings of country hides have been 
available. Country stock continues to 
move entirely on the basis of all- 
weights, at 15c flat, trimmed, or 14c 
flat, untrimmed, f.o.b. shipping point, 
with no signs of easing. 

FOREIGN WET SALTED HIDES. 
—The South American market was 
quiet this week, following a fair move- 
ment as reported previous week at 
steady prices. At the week-end, 5,000 
Montevideo Nacional steers and 2,000 
Gualeguaychu reject steers sold at un- 
changed prices, which are governed by 
buying permits issued by the DSC. 


CALF AND KIPSKINS. — Both 
packers and city collectors were sold up 
to the end of Oct. during the trading 
period a couple weeks back and market 
is strong at the listed ceiling prices. 
Some interim permits calling for small 
lots of packer kipskins are still said to 
be in the market but have not been 
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filled. City and country kips were 
cleaned up earlier at maximum prices. 

HORSEHIDES.—There has been no 
further action toward the allocation of 
horsehides and trading is a routine af- 
fair on the basis of individual ceilings, 
a good demand keeping the market 
cleaned up. City renderers, manes and 
tails on, usually sell in a range of 
$7.50@7.75, selected, f.o.b. nearby sec- 
tions; trimmed renderers at $7.10@ 
7.25, del’d Chgo., and mixed city and 
country lots $6.50@6.60, Chgo. 

SHEEPSKINS.—Dry pelts are com- 
paratively quiet but firm at 27@28c, per 
lb., del’d Chgo., for full wools. Packer 
production of at least twice the normal 
seasonal figure finds a ready market at 
ceiling prices, No. 1’s at $2.15, No.2’s 
$1.90, No. 3’s $1.00 and No. 4’s 40c; 
several cars sold this week at these 
prices. Pickled skins are moving steadily 
at individual ceilings according to 
grades; market quotable around $7.50 
per doz. packer production. There has 
been further trading in packer Nov. 
wool pelts by a large independent mid- 
west packer; as usual, no details are 
being confirmed, but price of $3.35 per 
ewt. liveweight basis, with no differen- 
tial for natives, is being credited in the 
trade. Other sources quote $3.25@3.35 
per ewt. liveweight basis, with northern 
natives around 25c less. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Nov. 27, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 
Nov. 27 week 1941 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @l4% @14% @14% 
Hvy. butt 

brnd'd strs.. @14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @i14 
Ex-light Tex. 

OOPB, cccces. @15 @15 @15 
Brnd'd cows.. @14% @14% @14% 
Hvy. nat. cows. @15% @15% 15 
Lt. nat. cows. @15% @15% @15% 
Nat. bulls.... @l2 @l2 @12 
Brnd'd bulls... @ll @ll @ll 
Cal.skins ....23%@27 2314 @27 23% @27 
Kips, nat..... @20 @20 »20 
Kips, brnd’d.. @1j7% @17% @17i% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris... @5 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts @i5 @l5 @15% 
Branded ..... @l4 @l4 @li% 
Nat. bulls..... @li% @11% @i2 
Brnd’d bulls... @10% @10% @il 
Calfskins ....20%@23 20% @23 20% @23 
Fer @18 @18 @18 
Slunks, reg... @1.10 @1.10 @1.10 
Slunks, bris... @55 @i5i @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
Hvy. steers... @i4 @l4 @13 


Hvy. cows.... @il4 @i4 13 @13% 
De sveveeee aii @15 1444415 
Extremes ..... @i5 als @i 
EE. cscceuds 10 @10% 10 @10% @ 
Calfskins ....16 @18 16 @is 16 @18 
Kipskins ..... ai6 ai6 @i6 
Horsehides ...6.50@7.75 6.50@7.75 5.80@6.90 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 

Pkr. shearlgs. @2.15 @2.15 1.80@1.85 
Dry pelts..... 27 @28 27 @28 24 @25 


Streamlined Fat Stock 


Show Will Open Dec. 2 


Prime cattle, sheep and hogs wil] 
be exhibited in the Chicago Market Pat 
Stock and Carlot Competition from 
Dec. 2 to 5. The stock will be shown 
and judged in the open pens and build- 
ings of the stockyards market, since the 
amphitheater has been taken over by 
the Army. 

This fat stock show is the wartime, 
streamlined model of the International 
Live Stock Exposition, which was can- 
celled this year in response to the re 
quest of the Office of Defense Trans- 
portation. All the stock entered will be 
slaughtered and would be sent to the 
market in any event. Therefore, the 
show will place no additional burden on 
transportation facilities. 

By their sponsorship of this competi- 
tion, the Union Stock Yard and Transit 
Co. hopes to maintain interest of farm- 
ers and stockmen in scientific feeding 
and breeding, as the International Live 
Stock Exposition has done for more 
than 40 years. Entries in the various 
divisions compare favorably with those 
of former years, officials say. 

A grand champion individual steer 
will be named as usual, and grand 
champion carloads of fat and feeder 
cattle, sheep and swine will be selected. 
In the Junior Feeding Contest, farm 
boys and girls will show baby beeves, 
pigs and lambs which they have raised 
and fed as 4-H or vocational agriculture 
projects. 


AMA REGIONAL OFFICE 


Processors and distributors of Amer- 
ican food products can now transact 
much of their business with the Agri- 
cultural Marketing Administration 
through the regional office in Chicago. 
This office was set up recently in Chi- 
cago in line with the policy of the U. S. 
Department of Agriculture to decen- 
tralize certain activities in order to 
serve the producers and consumers of 
farm products more effectively. An- 
nouncement of this improved service 
was made by E. O. Pollock, regional 
AMA administrator. 

The Chicago regional office is located 
in the Mallers bldg., 5 S. Wabash, and 
will supervise AMA activities in the 
Great Lakes region, comprising Illinois, 
Indiana, Michigan, Ohio and Wisconsin. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 21, 1942, were 4, 
703,000 lbs.; previous week, 7,097,006 
lbs.; same week last year, 4,218,000 lbs.; 
Jan. 1 to date, 248,104,000 Ibs.; last 
year, 228,577,000 lbs. 

Shipments of hides from Chicago for 
week ended November 21, 1942, were 4- 
986,000 Ibs.; previous week, 5,281,000 
lbs.; same week last year 5,210,000 lbs.; 
Jan. 1 to date, 261,722,000 Ibs.; last 
year, 257,712,000 lbs. 
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AMA PURCHASES 
AND 


ANNOUNCEMENTS 











LARD.—Detailed specifications for 
refined, hardened lard in 1-lb. and 2-lb. 
cartons have been issued by the AMA in 
Amendment 27 to FSC-10. Packers are 
now being asked to offer this type of 
lard for immediate shipment. Accord- 
ing to Amendment 27, refined, hardened 
lard shall be the product of steam, open 
kettle, dry or drip rendering and shall 
conform to BAI requirements, with the 
addition of not less than 8 per cent of 
hydrogenated lard stearine having a 
titer not less than 57 degs. C. It shall 
be plasticized and finished lard shall 
have a titer of not less than 45 degs. C. 
The f.f.a. shall not exceed % of 1 per 
cent, color shall be good and moisture 
and volatile content shall not exceed 
2/10 of 1 per cent. It shall be packed in 
parchment paper lined cartons of 1 or 
2 Ibs. and packed 48 or 24 cartons to 
the case. 


PURCHASES—The FSCC announced 
that 3,290,000 Ibs. frozen lamb, 50,000 
lbs. frozen mutton, 10,000 Ibs. frozen 
beef kidneys and 300,000 lbs. frozen 
boneless beef were purchased during the 
week ending November 14th. These 
items were in addition to those an- 
nounced previously. It was also reported 
by the same office that a delayed pur- 
chase of 23,523,306 Ibs. canned pork 
meat was made during the week ended 
October 24th. 


The FSCC announced late this week 
that on November 17 it purchased a 
total of 18,971,168 lbs. canned meats. 


BUY—BUY—BUY—BUY—BUY 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


There was somewhat less trading on 
pork cuts at the close of the week than 
during the first few days. It was be- 
lieved that packers were offering more 
to the government and had less to trade 
with. However, numerous items on the 
list were traded at full ceiling prices. 
Hogs were little changed at Chicago 
and lard was quiet. 


Cottonseed Oil 


Valley crude 12%c; Southeast, 12% @ 
12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottcnseed oil, Friday close, were Dec. 
14.25; Jan. 14.15; Mar. 14.15; May 
14.20; July 14.20; no sales. 





PUSH DEHYDRATED PORK 











Development of dehydrated pork proc- 
essing to an annual rate of 45 million 
lbs. by March 1 for lend-lease and mili- 
tary use was forecast recently by the 
Agricultural Marketing Administration. 
Eleven plants of seven leading packers, 
including two large plants and one 
smaller unit in Chicago, are being 
equipped for production of this new 
product under the necessary priorities. 


MEAT DEMONSTRATION 


Paul V. McNutt, Federal Security ad- 
ministrator and director of the Office of 
Defense Health and Welfare Services, 
announced on November 16 that a meat 
demonstration meeting will be held 
early next year at which feminine nu- 
tritionists will get pointers on how to 
adjust the family diet to available food 
supplies. A number of nutritionists will 
attend the five-day meeting in Wash- 
ington, where they will prepare a guide 
book to be used by local demonstrators 
in a nation-wide educational campaign. 





INCREASING SERVICE FROM 
NEW “WAR TIRES" 


Strict conservation measures are nec- 
essary to obtain maximum use from the 
“war tires” now being made for all ci- 
vilian trucking, it has been pointed out 
by the Rubber Manufacturers Associa- 
tion. Noting that all truck tires now 
being manufactured are marked with 
a “war tire” insignia that shows the 
compounding grade of carcass and tread 
as specified by the WPB, the association 
states: 

“While government specifications of 
permissible crude and reclaimed rubber 
content of such tires may vary with the 
gravity of the supply situation, in gen- 
eral the quality of the new ‘war tires’ 
will be below that of the pre-war prod- 
uct and calls for greater care in order 
to get maximum mileage. 

“Truck and fleet operators are urged 
to adopt and follow strict conservation 
measures in using ‘war tires.’ The tires 
should be properly inflated and the pres- 
sure checked regularly. Trucks should 
not be overloaded; loads should be 
properly distributed so that the weight 
on each axle shall not exceed the load- 
carrying capacity of the tires on the 
wheels of that axle. Speeds should be 
kept under 35 miles per hour and sudden 
starts and stops avoided.” 


EASTERN FERTILIZER MARKETS 
New York, November 25, 1942 


Most of the markets were quiet. the 
past week, with little activity recorded. 
The demand still far exceeds the supply 
for cracklings, tankage and blood. Offer- 
ings are limited, due to lack of supplies. 
Fertilizer manufacturers are starting 
their mixing operations and already are 
short of certain materials. Bone meal 
is still very firm and the demand for 
the feeding trade is excellent. With 
South American material shut off, buy- 
ers have to depend upon domestic. 
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ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigon Ave. 
Eropecn Representatives: R. W. Bollans & Co.. 6 Stanley St., Liverpool & 12 Bow Lone, 
» Australian and New Zealand Representatives: Gollin & Co., Pty. Lid., Offices 

Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto. Ont. 





28, 1942 


Wholesale Brokers of 


NATURAL CASINGS 


Offers Wanted : 


SAMI S. SVENDSEN 


CHICAGO, U.S. 
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LIVESTOCK MARKETS 4.004 con 








Further Increases in 
Marketings of Hogs 
Lower Packer Costs 











URTHER expansion in hog mar- 

ketings in all sections of the country 
brought new declines in live prices this 
week. Toward midweek, top prices at 
most market centers were at the lowest 
levels since last March and about 12 
per cent under the 22-year high mark 
scored just about seven weeks ago. 


Although hog runs have been increas- 
ing for the past few weeks, they are 
by no means breaking daily records. 
Twenty large market centers were cred- 
ited with 379,000 head in the first three 
days of this week compared with 381,- 
000 a week earlier and 366,000 during 
the same time last year. Two years ago, 
449,000 were received in the comparable 
period. The 1942 year-to-date total at 
21,037,000 head is about 14 per cent 
heavier than a year earlier, but the per- 
centage increase must be expected to 
widen further before the year is over. 


The average decline for practically all 
weights and grades of hogs is about $2 
per cwt. from the high, with the heavier 
weights continuing to bring top prices. 
Heavy sows as well as the bigger 
butcher hogs command top prices at 
most markets. This rather unusual sit- 
uation in which the heavies top the 
market is partially due to the strong de- 
mand for lard. 


Other classes of livestock regained 
losses sustained last week. Prime steers 
at Chicago reached $17.60 at midweek, 
a new five-year high mark. All bovine 
stock shared in gains of 25c or more 
this week. Wooled lambs were 10 to 15c 
higher with top at $15.50. Marketing 
and slaughter of sheep and lambs con- 
tinue at record levels. However, there 
are indications that the peak marketing 
season is about over. 





MEAT INSPECTORS SOUGHT 
BY U. S. CIVIL SERVICE 


Meat inspectors are needed for fed- 
eral employment. As a greater number 
of meat companies become involved in 
interstate commerce, the need for addi- 
tional inspectors of meat and meat food 
products has become urgent. For in- 
spector positions, the United States 
Civil Service Commission is seeking per- 
sons with farm experience, or experi- 
ence in handling of livestock or the 
preparation or processing of meats. 
Both men and women are wanted. Those 
appointed will assist with the inspection 
of meat and meat food products in 
slaughtering and meat packing estab- 
lishments. Positions pay $1,620 a year, 
and exist in practically all sections of 
the United States. 

Persons may qualify for the positions 
by having lived four years since their 
twelfth birthday on a farm or ranch 
producing livestock. Or, persons may 
qualify by having had at least two 
years of experience since their sixteenth 
birthday handling livestock, or prepar- 
ing or processing meat or meat food 
products. Both types of experience may 
be combined in the same proportion of 
time. In strict keeping with War Man- 
power Commission directives, applica- 
tions are not desired by the Civil Serv- 
ice Commission from persons presently 
employed on livestock, poultry, or dairy 
farms, because of the serious shortage 
of manpower in those fields. Also, ap- 
plications are not desired from persons 
engaged in war work, unless higher 
skills may be utilized in the new posi- 
tion. 

There are no age limits for the posi- 
tions of lay inspector. No written test 
will be given. Applicants must be phys- 
ically capable of performing the duties 
of the position. 

Announcement 276 for lay inspector, 
giving all requirements, and forms for 
applying may be obtained at first- and 





second-class post offices throughout the 
country, (except in the Commission’s 
regional headquarters’ cities, where 
they must be obtained from the office 
of the Regional Director), or from the 
Commission’s Washington office. Appli- 
cations must be sent to the United 
States Civil Service Commission, Wash- 
ington, D. C., and will be accepted until 
the needs of the service have been com- 
pletely filled. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended November 21: 


At 20 markets: Cattle Hogs Sheep 
Week ended Nov. 21....196,000 454,000 272,000 
Previous week.......... 195,000 355,000 271,000 
PGR ce cccecdcoccaccocs 137,000 327,000 145,000 
BED ctveczecoonsceuned 154,000 467,000 159,000 
BOD wecesacnveeednsevi 127,000 317,000 142,000 

At 11 markets Hogs 
Week ended November 21. . -525,000 
Previous week.... - « «429,000 
BOER sedovesnes ‘ ‘ . ‘ - 382,000 
BED Sst cdeadovcnnviserresas «0004ndee ae 
1939 . 600540600 026008066 50n0c0s00004eRaR 363,000 

At 7 markets: Cattle Hogs Sheep 
Week ended Nov. 21...281,000 616,000 380,000 
Previous week. e . .293,000 521,000 459,000 
BE. Daan anedavedeare 204,000 451,000 212,000 
BED ccvcvvccscceeosees 223,000 613,000 233,000 
SEE 860s dssdeb Kavesves 100,000 423,000 213,000 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in Oc- 
tober, 1942, compared: 


Oct. Oct. 

1942 11 
Cattle ..... a¢6tebrieepenn 106,063 117,921 
Calves ane waat hee meieeta 51,490 67,380 
. Saeacidcacrncers tues 532,504 673,485 
SE eassaicsctiensicekes 171,780 171,487 
10 mos. 10 mos. 

1942 1941 
DED ssiddccscksivevinneé 758,816 808,579 
Pn sapedsetetesdawared 595,418 635,259 
MR. sevéddvtscdsiassketa 4,874,440 4,872,121 
BD . b.64ssesadsabbasasiae 632,134 658,623 








Keep ’em fed... 
keep ’em fighting! 





KENNETT-MURRAY 


>tRevt< £ 


me! YING 





MARIE CU Dayton, onic 


LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 


DAYTON, OHIO 


DETROIT, MICH. 
LOUISVILLE, KY. 


Correspondence invited 


NEBRASKA HOGS - FATTENED ON CORN 


Priced daily on a “Guaranteed Yield” basis 


Years of satisfactory service to the Packer 





FREMONT 


PLATTE VALLEY COMMISSION CO. weswese 











OMAHA, NEB. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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No Hog Ceiling—Wickard 
(Continued from page 9.) 
average ratio of approximately 11%. 


Warning that prices may slump if 
packers are swamped with hogs, the 
Secretary declared: 


“We may run into one of those periods 
this winter. With all the additional 
hogs on farms this year, inspected 
slaughter in October was only 1 per 
cent above last year’s. As you know, I 
have been cornered for months over the 
rush that might develop unless farmers 
spread out their marketings. We may 
have trouble, unless farmers are able 
to hold a good many of the hogs back 
until February and March. 


“A few days ago I saw an article in 
a farm magazine, which reported that 
lowa farmers are planning to send 
more than twice as many hogs to mar- 
ket in December and January as they 
did in those same two months a year 
ago. That’s a very disturbing thought. 


“If serious gluts develop, we shall 
have to resort to a permit system (see 
page 9) of marketing, much like the 
one that has been in effect for wheat 
in congested areas. ... 


“T still hope we won’t have to use 
permits, but the hogs have been so 
slow in coming in that we may be forced 
to. By starting now, we can do a lot to 
avoid the winter peak in marketing next 
year. For one thing, I hope that this 
year a great many farmers bred their 
sows earlier than usual, so that the 
1943 spring pig crop will be started 
early. Nearly all the sows on my farm 
have been bred already. Earlier farrow- 
ings would help prevent bare spots in 
marketing like the one we have just 
been through, as well as level off the 
great peaks in marketing.” 


Heavier Cattle Runs Ease 
Beef Shortage in Canada 


MONTREAL—Soaring deliveries of 
beef cattle have eased or eliminated beef 
shortages in Canadian markets, food 
supply officials say. During months of 

shortages in many markets, Price 
Board officials said meat rationing was 
a possibility for Canada, because of the 
domestic situation and because of the 
prospect that Canadian production 
might be required elsewhere. 


The enlarged marketings now have 

the domestic situation, officials 
teport, but it was understood that 
the possibility of rationing of meat 

remains. Future developments in 
Canada and other allied nations will be 
the governing factors in whether it be- 
comes necessary. 


Agriculture Department figures 
showed that cattle marketings, which 
dragged behind those of 1941 for many 
months, now are running ahead of 
last year. In the week ended November 
12, sales at public stockyards were 28,- 
WT head, against 24,733 in the same 
beriod last year. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Wednesday, November 25, 1942, as re- 
ported by U. S. Dept. of Agriculture, Agricultural Marketing Administration: 
Hogs (soft & oily not quoted) : 

BARROWS & GILTS: 
Good and Choice: 


wissseessee 18.45@13.60 
. 13.45@13.60 


Medium: 
160-220 Ibs. 
SOWS: 
Good and Choice 
270-300 ibe. ........... 13. J 
300-330 Ibs. ........... 13.50@13.55 
13 
1 


ee -seee 12.75@13.25 


330-360 Ibs. 

360-400 Ibs, 
Good: 

400-450 Ibs, 

450-550 Ibs. 
Medium: 

250-550 Ibs. 


Fedo ceeedee 13.45@13.55 
eecsessesee 13.40@ 13.50 


snteesseeer 12.75@ 13.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 


ae: 16.25@17.25 
1300-1500 Ibs. ......... 16.25@ 17.25 
STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 


-. 14.25@15.50 
sence eee 14.50@16.00 
a0080edn'e 14.50@ 16.25 
especces 14.75@16.25 


ae aoe 11.50@14.50 


1100-1300 Ibs. ......... 11.75@14.75 
STEERS, Common: 
700-1100 Ibs. ......... 9.75@11.75 
HEIFERS, Choice: 
600- 800 Ibs. ......... 15.00@ 16.00 
800-1000 Ibs. ......... 15.25@16.25 
HEIFERS, Good: 
600- 800 Ibs. ......... 13.75@15.00 
800-1000 Ibs. ......... 13.75@15.25 
-HEIFERS, Medium: 
FF Eee 11.00@13.75 
HEIFERS, Common: 
500- 900 Ibs. ......... 8.50@11.00 
COWS, All Weights: 
ee ncdnekasesendectes 12.00@ 13.25 
ME  séndvecnsedsenes 9.75@12.00 
Cutter and common,.... 7.75@ 9.75 
ET écnnsscatdesouece 6.25@ 7.75 
BULLS (Yigs. Excl.), All Weights: 
Beef, good ..... Eo desoun 12.00@ 13.00 
Sausage, good ......... 12.00@ 12.50 
Sausage, medium ...... 10.75@ 12.00 


Sausage, cutter & com.. 
VEALERS, All Weights: 


Good and choice........ 13.50@15.50 
- 10.50@13.50 


9.50@10.75 





ceeeeesdssaccetenes 8.50@ 10.50 
CALVES, 500 Ibs. down: 
Good and choice........ 11.50@ 13.50 
Common and mediu . 9.00@11.50 
Ge Rovecctesesecabecse 7.50@ 9.00 
Slaughter Lambs and Sheep: 
LAMBS: 
Good and choice*....... 15.00@ 15.60 
Medium and good*...... 14.00@14.90 
re --+» 11.25@13.85 
YLG. WETHERS: 
Good and choice*....... 12.75@ 14.00 
Medium and good*...... 11.50@12.65 
EWES: 


Good and choice* 6.25@ 7.00 
Common and medium... 5.40@ 6.25 


CHICAGO NAT. STK. YDS. 





OMAHA KANS.CITY ST. PAUL 


$13.20@ 13.35 $13.25@13.35 
13.25@13.40 13.1 3.2 
13.30@13.40 13.15@13.2 
13.30@13.40 13.15@13.20 
13.35@13.50 5 y 
13.30@ 13.40 
13.30@ 13.40 . . 
13.30@13.40 13.15@13.20 
13.30@13.40 13.15@13.20 








13.15@13.35 
13.15@13.35 
13.15@ 13.30 
13.15@13.30 
13.15@13.25 


13.35@13.45 
13.30@ 13.40 


12.75@ 13.35 12.60@ 13.15 


13.15@ 13.35 


13.15@13.20 


13.35@13.50 
13.35@13.50 
13.30@13.45 
13.25@ 13.40 


13.00@13.20 
13.15@13.20 
13.15@13.20 
13.15@13.20 





13.20@13.35 1 13.15@13.20 
13.25@13.35 13.15@13.25 


13.15@13.20 





13.00@13.24 12.75@13.15 13.00@ 13.20 


15.25@16.25  14.75@15.75 15.00@16.25 15.75@16.75 
15.50@16.50 15.00@16.00  15.25@16.5 .00@ 17.00 
15.75@16.50 15.25@16.25 15.25@16.50  16.00@17.00 
15.75@16.50 15.25@16.25 15.25@16.50 16.00@17.00 


14.00@15.50 
14.25@15.75 


14.25@15.75 


5.00 13.75@15.25 14.50@16.00 
5.25 14.00@15.25 
25 14.00@15.25 


50 = 14.00@15.25 


12.00@14.25 11.75@14.00 


12. ‘ 12.00@ 14.50 
12.00@14.25 12.00@14.25 12.25@14.00 


12.00@ 14.50 


10.75@12.00 10.00@12.00 10.50@12.50 10.50@12.00 


14.75@15.7: 


13.75@15.00 
14.75@ 15.7: 


-00@ 15.50 


14.75@16.00 @ 
14.75@16.00 .T5@ 


a4 
aon 
~ 
— 


13.00@ 14.75 
13.00@ 14.75 


2.25@14.00 12.75 
2.25@14.00 12.75@ 


—— 


11.00@13.00 10.25@12.25 10.50@12.75 10.50@ 12.50 


9.50@ 11.00 9.00@ 10.25 9.25@10.50 9.50@ 10.50 


11.25@13.00 11.25@12.50 11.00@12.50 10.75@12.50 
9.75@11.25 9.25@ 11.25 9.50@ 11.00 9.50@10.75 
7.75@ 9.75 7.25@ 9.25 7.25@ 9.50 8.00@ 9.50 
6.25@ 7.75 6.25@ 7.25 5.75@ 7.25 6.75@ 8.00 
11,00@12.25 11.25@12.00 11.25@11.75 11.00@12.00 
11.00@12.00 11.00@11.90 11.25@11.75 11.00@12.00 
10.00@ 11.00 9.50@11.25 10.00@11.25 10.25@11.00 
8.75@10.00 8.00@ 9.50 8.50@ 10.50 9. 10.25 
15.00@16.25 13.00@14.50 13. 14.50 12.50@14.50 
12.75@15.00 9.00@ 13.00 9.50@ 13.00 9.00@ 12.50 
7.50@12.75 7.50@ 9.00 7.50@ 9.50 6.00@ 9.00 
11.00@13.00 11.00@13.50 10.50@13.00 
8.50@11.00 8.50@ 11.00 8.50@10.50 sg. eee anes 
7.00@ 8.50 7.00@ 8.50 if Ct eerererriee 
14.75@15.25 14.75@ 14.95 14.75@15.10 15.00@15.25 
13.50@14.50 13.75@14.50 13.50@14.50 13.00@14.75 
9.75@13.25 11.00@13.50 11.50@13.25 10.25@12.75 


12.50@ 13.25 


12.50@ 13.50 
11. 11.25@ 12.50 


12.00@13.00 
25@ 12.50 


10.75@ 11.75 


12.50@ 13.50 
11.75@12.50 


5.00@ 6.00 5.50@ 6.35 6.00@ 6.35 5.75@ 6.75 
3.75@ 5.00 4.25@ 5.50 5.00@ 6.00 4.25@ 5.75 


‘Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 


*Quotations on slaughter lambs and yearlings of good and choice and of medium and ¢g 


grades, and 


‘ood 
on ewes of good and choice grades, as combined, represent lots averaging within the top half of the 
good and the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first two 
days this week were as follows: 13,893 
cattle, 1,700 calves, 33,960 hogs and 


11,339 sheep. 


1942 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Novem- 
ber 20: 


Cattle Calves Hogs Sheep 
Los Angeles....... 7,293 2,763 8,814 1,558 
San Francisco... .. 700 35 2.450 4,200 
Pestians .cccssses 2,275 325 4,165 1,600 


PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, November 
21, 1942, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 3.131 hogs; Swift & Com- 
pany, 3.641 hoga: Wilson & Co., 4,413 hogs; West- 
ern Packing Cwu., Inc., 3,629 hogs; Agar Packing 
Co., 6,220 hogs; Shippers, 11,657 hogs; Others, 
41,810 hogs. 

Totai: 23.923 cattle; 
24,589 sheep. 


3,649 calves; 74,501 hogs; 
KANSAS CITY 


Cattle 
Armour and Cymeene. 
Cudahy Pkg 
Swift & aS 


Calves 
647 
442 
816 


564 

Meyer Kornblum J cess 
Otbers 3, 167 
2,636 


Cattle and 
Calves 
Armour and Oompany...... 4,558 
Cud ~ Ws, Sacivcevnce’ 38,356 
Swift & Company.......... 3.508 
Wilson & Co 


9.596 
5.272 
9,160 
—_ 
Cattle and calves: Eagle Pkg. Co., 21: Greater 
Omaha, 37: Geo. Hoffman, 124: Kroger Pkg. Co., 
778: Omaha Pkg. Co., 310; John Roth, 115; So. 
Omaha Pkg Co., 728; Superb Pkg. Co., 608; Lincoln 
Pkg. Co., 171. 

Total: 16.162 cattle and calves; 35,271 hogs and 
26,066 sheep. 


EAST ST. LOUIS 


Cattle 
2,578 


Calves Hogs 
1,033 12,508 
4,297 13,796 

227 5 


Sheep 


6,184 
4,969 


Armour and Company. 
Swift & Company.... 


Sieloff Pkg. ‘Co 
Others 
Shippers 


“168 
2,550 
8,270 
ST. JOSEPH 


Cattle Calves 
2,190 


61,793 13,463 


Hogs 
12,651 
10,929 4,654 

S77 = 1,499 


1,026 24,157 17,799 


ait including 2,822 ais and 1,052 sheep bought 
r 


Sheep 
Swift & Company. 2 11,646 
411 
316 


Armour and Company. 2 2.825 
Others 838 


SIOUX CITY 


Cattle Calves 
Oudahy Pkg. 2,471 
Armour and a al 2" 121 
Swift & Company.. 984 
Others .,. 
Shippers 


Hogs Sheep 
8,501 
9.459 
7,200 


2,529 
22,689 


ease 
8.254 
4,295 


6,949 


11, “11,702 28,089 


Cattle 
Armour and Company. 2 4 
Wilson & Co 
Others 


Calves 


1,276 
1,038 
3 


Hogs 
8,921 
3,821 

763 


Sheep 
1,271 
1,005 

2.317 8,515 2,276 


Not including 439 cattle, 3,612 hogs and 1,307 


sheep bought direct. 


WICHITA 


Cattle Calves 
349 


Hogs 
7,411 
130 


Sheep 
Cudahy Pkg. Co 2,332 
Dunn & Ostertag e806 
Fred W. 

Sunflower Pkg. 

Excel Pkg. Co 

Others 


349 8,580 2,698 
Not including 84 cattle and 2,007 hogs bought 
direct. 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour and Company. 3,813 3,023 2.294 7.313 
Swift & Company.... 3,462 4,623 1,948 9, ~_ 
Blue Bonnett Pkg. Co. 254 27 459 one 
City Pkg. 102 5 79 

H. Rosenthal 10 11 


Total 7,688 5,391 17,201 


DENVER 


Cattle Calves 
118 
196 
146 


Hogs Sheep 
4.396 4,600 
8.967 4,519 
2,014 1,892 

116 = 11,305 595 


574 11,682 


Armour and Company. 1.472 
Swift & Company.... 1,345 
Cudahy Pkg. Co...... 928 
Others . 1,918 


11,606 


ST. PAUL 


Cattle Calves Hogs 

Armour and Company. 2,964 2,091 20,988 

Cudaby Pkg. C 1,355 ese 

Dakota Pkg. Co i 17 

Rifkin 9 95 

Swift & Company.... 6.070 

Others 6, 1,639 

16,534 11,387 

CINCINNATI 

Cattle Calves 

S. W. Gall’s Sons.... .... 13 ones 
E. Kahn's Sons Co.... 693 159 867,949 
tees, Packing Co. waas cone 326 

Meyer Pkg. Co. s wees 6,328 cose 

ss Geblachter 95 eese 59 

J. & F. Schroth P. Co. > eee. 8,452 oege 

J. F. Stegner Co h 204 once 10 

Others 745 817 542 

Shippers meme 2,945 197 


21,817 2,798 
2.794 hogs 


Hogs 


1,216 
Not including 865 cattle, 40 calves, 


and 107 sheep bought direct. 


TOTAL PACKERS’ PURCHASES 

Week 

ended 

Nov. 21 

Cattle 1°. 321 
Hogs 7,700 
BRBED cc ccvoccccccssccers ptt 418 


Cor. 
week, 
1941 


Prev. 
week 
140,431 137,003 
319,313 312,424 
200,459 120,872 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City No- 
vember 23, 1942, as reported by the 
Agricultural Marketing Administra- 
tion: 


CATTLE 
Steers 
Cows, medium to good 
Cows, cutter and common 
Cows, canners 
Bulls, good 
Bulls, medium 
Bulls, cutter to common 


CALVES: 
Vealers, 


HOGS: 
Hogs, good and choice 


good to choice 


LAMBS: 
Lambs, good to choice $15.60@15.85 
Receipts of salable livestock at Jersey 
City market for week ended November 

21, 1942: 
Cattle Calves 


3,110 
14,432 


Hogs* 
200 
25,568 


Sheep 
Salable receipts. 
Total, with directs. 
Previous week: 
Salable receipts.... 3,982 
Total, with directs. 8308 15,285 
*Including hogs at 3ist street. 


+2 4,238 
: 6,547 62,549 


94 
23,092 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 

Des Moines, Ia., November 25.—At 
the 19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota, 
further expansion in hog marketings 
turned hog prices 5@10c lower, com- 
pared with close last week. 


Hogs, good to choice: 
ES cas ened smaceesleae a seaie $11.90@12.85 
180-200 12.704 13.05 
200-330 12.80@13.10 
330-360 12.70@13.05 


Sows: 
300-260 Ib. 
300 400 
400-550 


Ce cecccccccocecesccecces $12.70@ 13.00 
12.60@ 12.90 
12.50@ 12.90 


Receipts of hogs at Corn Belt mar- 
kets for the week ended November 25: 


This Last 

week week 
Friday, Nov. 36,600 
Saturday, Nov. 9.200 
Monday, Nov. 
Tuesday. Nov. 2 
Wednesday, Nov. 2 
Thursday, Nov. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative Dertods. 


+RECEIPTS 


Cattle 
Fri., Nov. 1, 872 4 
Sat., Nov. ¥ 
Mon., Nov. 23........ 
ih. mis. Eiredcoane 9. 383 
Tee, Be, Bec evene 9.500 


*Week's total 

Prev. week a 
WOOP GMO 2000cicecess 43,728 
Two years ago 40,142 


58 102 
2 


Calves Hogs 


161 
86.472 
8 


3,962 89.684 

4,531 99,616 29° 
*Including 313 cattle, 124 calves, 44,499 b 

15,395 sheep direct to packers, oes and 


SHIPMENTS 


Cattle Calves 


Fri., Nov. 
Sat., Nov. 
Mon., Nov. 
Tues., Nov. 
Wed., Nov. 


Week's total 
Prev. week ... 
Year ago 

Two years ago 


177 
4 
313 
533 
200 
,046 
843 
255 


336 


"5: 


+tNOVEMBER AND YEAR RECEIPTS 


—November—-~ 
1942 1941 
160,183 158,824 
. 21,799 21,170 
474,530 370,986 
230,141 130,286 


Cattle 
Calves 
Hogs 
Sheep 


———-Year——_ 


142 


1941 


1,979,510 1.g00.06 
41 


2°64 


4,598,621 ~~ 
2'310,539 1,953,901 


+All receipts include directs, 


HOG RECEIPTS, WEIGHTS AND PRICES 


No. 
Rec'd 
*Week ended Nov. 21.. 
Previous week 
194 


Av. 1937-1941 


Av. 


Wt., ——Prices— 
lbs. Top 


247 


$14.10 


251 «14.45 


239 
240 
239 
235 
235 


237 


*Receipts and average weight for week ending 


Nov. 21, 1942, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Hogs Sheep Lambs 


Cattle 


Week ended Nov. 21.. 
Previous week 
1941 


$10.60 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago — 


and shippers, 


Packers’ 
Shippers’ 


purchases 
purchases 


week ended Thursday, Nov. 
Week ended Prev. 
Nov. 2% 


week 


57,852 
11,024 


68,876 


LIVESTOCK AT 68 MARKETS 


October receipts, local kill, shipments, 
as reported by the Agricultural Mar- 


keting Administration: 


CATTLE 


Receipts 


HOGS 
2,687,281 


541.855 
y..2,455,018 


Local 
slaughter 
913.064 
863,119 
775,531 


413,424 
362.891 
379,694 


2. rot] 237 
1.915.160 


1,8: 28. 695 


SHEEP AND LAMBS 


Oct., 
Oct., 
Oct., 
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Chica ge 
Kansas 
Omaha’ 
East 5 
St. Jos 
Sioux ( 
Wichita 
Philade 
Indiana 
New ¥ 
Ok labor 
Cineinu 


Milwaul 


Total 
*Catt! 


Chicago 
Kansas 

Omaha 

East St. 
St. Jose 
Sioux C! 
Wichita 
Philadel 
Indiana; 
New Yo 
Oklahom 
Cincinna 
Denver 

St. Paul 
Milwauk 


Total . 


Mnelue 
Ill, and 


Chicagot 
Kansas | 
Omaha . 


Indianay» 
New Yor 
Oklabome 
Cincinnat 
Denver 

St. Paul 
Milwauke 


plants 
1942, in 
compar 


Cattle ... 
Calves .. 
Hogs .... 
Sheep ... 


Cattle . 
Calves .. 
Hogs ... 
Sheep ... 








SLAUGHTER REPORTS 





jal reports to THE NATIONAL PROVI- 










































a sONElt show the number of livestock slaughtered 
, at 15 ceuters for the week ended Nov. 21, 1942: 
CATTLE 
ep Week Cor. 
ended Prev. werk, 
4 Nov. 21 week 1941 
016 jeagot «.--+---+eeeree ° 23,923 19,778 16,621 
276 fasees cnesiseneeeeen 18,337 1 
500 OQwala® ..---- eee 
— Bast St. Louis........--- 13,917 
™ st. Joseph.....- GREER 
30 gious City...---++-+ 8,674 
19 Wicbita® ...-------+eeeee 6.777 
599 Philadelphia ...-.--+-++-- 2.260 
and Indianapolis nae oa ei nee 2,500 
New York & Jersey City. 8,937 
Oklahoma City®...-..---. 8,882 
Cincinnati ....-- +--+ eee 3,071 
Dewver .oceceeeesceeeeee 6,131 
ES 13,667 
_ A re 4,24 
bg Total ....-- see eee ee eeee 143,379 138,454 118,583 
ir} *Cattle and calves, 
500 
1,045 . =e 
3, Chicago ..- 128,346 112,239 
sot Ksoeas Cit 43,228 40,297 
19% Omaha ..- 45,833 2,454 
Fast St. Le 80,872 2,605 
St. Joseph. 21,443 20.506 
Sioux City 15,883 36,621 
a Wichita 9,791 5,404 
Philadel h 17.113 16,838 





Indiana;olis .. 
New York & Je 






Cincinnati .. 
Denver ..- 

st. Paul... 60,967 5 / 
Milwaekee ........eeceee 2. 13,375 8,326 













































ES Metis sscscocavevess 546,759 512,099 
‘Mncludes National Stock Yards, East St. Louis, 
— Il, and St. Louis, Mo. 
¥. 
oe 4 SHEEP 
10.8 Chicagot..... 117 9,407 
6.15 Kansas City x 10.833 
5.70 eck asdccesaansie 13,594 
1.0 East St. Louis........... 8,357 
1% St. Joseph... sade oats 13,324 
— Tes 17,341 
$7.50 Wichita wi 1,849 
ending Philadelphia ......... ° 3, 
Indianapolis ............- 2,478 
New York & Jersey City. i 
Oklahoma City........... 916 
TOCK =— aia Smee tore 
i Bebedeceneseveeee 936 
Lambs aaa : 21.990 
a“ EE aes haaenke ees 1,172 
: Ms eee 285,494 261,697 166,407 
OMS {Not including directs. 
985 
» 9.00 
5 90.55 
= SOUTHERN LIVESTOCK KILL 
a Livestock slaughtered in packing 
week plants and abattoirs during October, 
sue 1942, in Alabama, Florida and Georgia 
: compared with last year. 
an Oct. Oct. 
1942 1941 
er 48,146 57,889 
Di icesadhaccccsesscce Se 30,129 
ied ccaccswnecuee 63,271 117.583 
i eiatsivetcsescccsees 326 597 
(ETS Total Total 
1942 1941 
pments, Dswissesscscawsecs, See 429.280 
Mar- DNL k Sins ccavesce 201.781 167.483 
al Ms cic cecencncaoc 1,130,232 1,138,411 
_ ae eRe 12,694 10,866 
Ship- 
ments 
st SOUTHEASTERN RECEIPTS 
Receipts of livestock, as reported by 
nit the Agricultural Marketing A dministra- 
348. ton, at seven southern packing plants 


located at Albany, Columbus, Moultrie, 
ille, and Tifton, Ga.; Dothan, 


‘la; Jacksonville, Fla.; week ended 
November 21: 





Cattle Calves Hogs 





he ended Nov. 21...... 8,422 1,501 17,655 
lat Pins sane vend 8,597 1,784 14.742 
tseccseceecee 3,014 1,150 13,655 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Agricultural Marketing Administration.) 


= WESTERN D 


STEERS, carcass Week ending November 21, 
Week previous.............. 
Same week year ago........ 
COWS, carcass Week ending November 21, 
Week previous............ ° 
Same week year ago........ 
BULLS, carcass Week ending November 21, 
Week previous.......... 
Same week year ago 


VEAL, carcass Week ending November 21, 
We PIE, 00 6 ccteccsces 
Same week year ago........ 
LAMB, carcass Week ending November 21, 
Week previous.............. 
Same week year ago........ 
MUTTON, carcass Week ending November 21, 
Week previous.............. 
Same week year ago....... 
PORK CUTS, Ibs, Week ending November 21, 
Weed GUST cc cocccecsecs 
Same week year ago........ 
BEEF CUTS, Ibs. Week ending November 21, 
Week previous.............. 
Same week year ago 


LOCAL SLAUGHTERS 


CATTLE, head Week ending November 21, 
Week PONT ccccccctccecs 
Same week year ago....... 
CALVES, head Week ending November 21, 
WOE BOOTIE c ct ccctsccces 
Same week year ago........ 
HOGS, head Week ending November 21, 
Week previous............+.. 
Same week year ago........ 
SHEEP, head Week ending November 21, 
Week previous.............. 


Same week year ago........ 
Country dressed product at New York totaled 
3,711 veal, no hogs and 193 lambs in addition to 


RESSED MEATS 

NEW YORK PHILA. 
iiieda 5,200 543 
venues 5,808 28 
fecttnoeres 9,613 2,487 
1942....... 1,282 2,369 
pilieadss siti 1,482 8,075 
tnneaetbasi 595 1,359 
Bc ss0ns 277 166 
phasnehhs 979 178 
junansuoe 301 829 
Bic. 0s 6,585 673 
ecidenin -- 1,275 
seameeeteed 13,771 1,354 
Wi<, 25,197 9,808 
iohiceenhae 32,483 10,561 
valbhinxiihows 39,210 15,071 
re 1,982 127 
Eetadesgeet 2,553 148 
paikactits 1,533 330 
6 i000 1,252,043 184,014 
shasbsyiede 1,577,198 130,239 
asianbenand 2,872,991 386,174 
ae ae 
seiichitneebh 125,001 
padepnsiitnn 329,043 
1942....... 8,986 2,260 
ame OPS 10,052 2,111 
eb eniss 9,056 2,031 
1008... 16,507 2,746 
iebhenusans 18,338 2,760 
dibliesites 11,777 2,814 
oe 55,625 17,185 
Santnnacind’ 54,305 17,113 
panahasiase 42,718 16,838 
1942....... 68,781 3,865 
payee .ss. 61,296 8,989 
Senedteabe 54,295 3,641 


BOSTON 
5648 

604 

2,040 
2,080 
2,016 
2,116 

71 


3.732 veal, no hogs and 123 lambs. Previous week 


that shown above. 





WEEKLY INSPECTED KILL 


Federal inspected slaughter of hogs 
for the week ended November 20 
reached a new high for the season with 
975,302 head processed. This repre- 
sented a gain of about 20 per cent over 
the previous week and the total was 
about 14 per cent greater than the same 
week last year. Cattle and sheep and 
lamb slaughter showed some gain com- 
pared with a week earlier. Sheep and 
lamb kill was almost 40 per cent heavier 
than a year ago, while cattle kill was up 
slightly. 

Cattle Calves Hogs Sheep 
New York area’.. 8,937 16,614 58.391 68.563 
Phila. & Balt.... 3,731 1,071 27,617 8.862 
Obio-Indiana 

group? ........ 11,061 3,688 66,500 13,112 
Chicago® .. 20,089 4.535 187.269 
St Louis area 13.917 9,191 91,107 
Kansas City.. 18.337 4,627 61,492 
Southwest group®. 24.373 11,418 57.008 
Omaba 556 
Sioux City 67 231 4 34,628 
St. laul-Wis. 

group® ......05. 24,761 29,870 150.646 47,257 
Interior Iowa & 

Minn.?..... 19,306 6,466 228,783 55,784 


Total ...0- eeeesTT7.056 88.267 975.292 435.301 
Total prev, week.173.257 88.616 781.39% 406.022 
Total last year...161,.972 75.717 837.807 256.695 

‘Includes New York City. Newark. and Jersey 
City. *IneIndes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind, "Includes Blburn, Ill. ‘Includes 
St. Lonia National Stockyards and Bast St. Louis, 
Ill., and St. Lonis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Incindes 
St. Panl, So. St. ant and Newport, Minn., and 
Madison and Milwaukee, Wis. "Includes Albert Lea 
and Austin, Minn.. and Cedar Rapids, Des Moines, 
Ft. Dodge, Mason City. Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 

Packing plants included in the ahove tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of the valves, 72% 
of the hogs, and 80% of the sheep and lambs that 
were slaughtered under federal inspection during 
that year. 
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CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


Week Same 
ended Last week 
Nov. 19 week 1941 
SEED dcivnrasnvcune $10.11 $10.00 $ 8.60 
Montreal ........ 10.60 10.60 cose 
. eres 9.5 9.40 8.26 
CO 9.75 9.75 8.00 
Edmonton ........... 9.25 9.25 7.85 
Prince Albert ........ 9.12 9.00 7.50 
Moose Jaw ..........- 8.50 8.15 7.50 
OT Pare 8.90 8.90 7.50 
DE 66w000+0000950 8.75 8.75 7.0 
VORGOEIEE cocecccsecs 9.85 9.90 8.25 
VEAL CALVES 
I. 59. onudistiuete $15.00 $15.25 $12.50 
DE ts¢esnseeaas 15.00 14.95 13.065 
ES. vewosnececen 11.50 11.50 10.75 
St sasesceewséaan 9.75 10.15 8.00 
Edmonton ........... 11.00 11.00 8.40 
Prince Albert ........ 9.75 9.40 8.25 
BUENO GOW ccccccocee 10.50 10.50 9.00 
Saskatoon ........... 10.75 1075 930 
DE ececseseseeess 10.50 10.50 9.75 
Vancouver ....... -. 11.00 11.5 8.50 
HOG CARCASSES Bl* 
SE nes ccttusehond $16.42 $16.44 $14.76 
EE vsexsacseese 16.40 16.35 15.00 
WEED corccccesccs 15.35 15.35 13.75 
Calgary ....... ci eeed Se 15.20 13.20 
DEED coscvensceve 15.25 15.20 13.25 
Prince Albert ........ 15.20 15.15 13.25 
Moone Jaw ........66s 15.20 15.10 13.40 
PT 15.10 15.10 13.20 
MOE cvecccccoseses 15.10 15.10 13.40 
VQRCORVOP cccccscccce 16.10 16.05 14.25 


*Official Canadian hog grades are now on car- 


cass basis, quotations from Bl G 
$1.00 premium. 


rades; Grade A, 


GOOD LAMBS 
DOOMED cessccvcsccsss $12.80 $12.50 $11.13 
Montreal ...........- 12.85 12.52 11.25 
WO ccccccsescce 11.14 10.79 9.50 
GEE Secscccccesses 10.35 10.20 9.00 
Edmonton ........... 10.00 10.00 8.75 
Prince Albert ........ 9.87 9.75 8.25 
WSe8Se TOW cccccscsecs 10.25 10.00 cose 
Saskatoon ........+++ 9.90 9.95 8.30 
ee PT 10.25 10.10 8.25 
Vancouver ........... 11.50 11.50 10.75 
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CLASSIFIED ADVERTISEMENTS 2222255 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onrpg 





Positions Wanted 


Wanted Equipment for Sale _ 





THOROUGHLY experienced and competent execu- 
tive, with full knowledge of sausage manufactur- 
ing and luncheon specialties—costs—selling—pur- 
chasing—is desirous of a connection where a 
wealth of good sound and profitable varieties will 
be a ee A-1 references, available im- 
mediately. W-163, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago, Ill. 


FAT BACK SKINS Used Equipment For Sale 


FOR TANNING PURPOSES 200 Ib. Randall Stuffer, valves & horns... .$295 
AT TOP PRICES 14, H.P. Gardner Air Compressor, auto... . ’ 
Enterprise 251 Grinder, 3 H.P. ° on 
‘J 200 Ib. Mixer, motor driven. nan aa 
E. G. JAMES co. | 5 H.P. Buffalo Cutter $27..... : . 125.00 
316 So. LaSalle St. Chicago, Ill. | 100 Ib. Buffalo Cutter (pulley drive) 





PROVISION superintendent with full knowledge 
of sausage manufacturing and the processing of 
hams and bacon. Can also give assistance in all 
plant operations, including inedible rendering. Ex- 
cellent references. Now employed, available short 
notice. W-184, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, I 


| Ham Boilers, Cooking Tank, Smokehouse om 
W ANTED | Link-Belt Slicer, Viscera Conveyor Table, Sausage 
Table, ete 

BARRELLED pickeled plate or naval meat, export . : 2 3 68 N. Sec : mat 
pack, quantity up to 1000 barrels. Sixty (60) days caae, See, 8 N. Second St., Philadelphia, 
time to prepare the merchandise. Please write ; - — 

price, delivered to New York. W-181, THE NA " : y 

TIONAL PROV ISIONER, 407 8. Dearborn St., Chi- FOR SALE 

eago, Ill. ONE Venn-Severin Diesel, 100 H.P., complete: Two 








AN elderly gentleman still full of pep wishes po- 
sition as manager, provision man or assistant to 
executive in pork packing or sausage house. Life- 
time experience—practical and selling. Widower— 
can go anyplace. W-185, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago, II. 





PLANT SUPERINTENDENT desires permanent 
connection with reliable concern. Years of experi- 
ence in all departments, At present employed. 
Good reason for desiring change. W-168, THE 
NATIONAL PROV ISIONER, 407 S. Dearborn St., 
Chicago, Ill. 


Arctic Horizontal Ammonia Compressors—one cy, 
° 104%4x15%—120 R.P.M.; One 12x18—120 R.P 
Equipment Wanted | Webtinghouse Gencrator—10 K.W.; 8 pan -Oe pe 
440 volts—900 R.P.M. International Filter; Leather 
Belting— Motors All items in good condition, 
. W-188, THE NATIONAL PROVISIONER, 407 § 
Equipment Wanted | Dearborn St., Chicago, I. ay 
USED EQUIPMENT — all kinds — sausage room, 
slaughtering and rendering. Fair cash prices. FOR SALE 
CHAS. ABRAMS 68 N. 2nd St. PRACTICALLY new 300 pound capacity Boss 
Walnut 6685 Philadelphia, Penna. Stuffer in good condition. Factory No. A-559. Price 
WANTED: Two 500 Ib. Sausage Stuffers, preferred reasonable. W-189, THE NATIONAL PROVISION 
with Harrington or Rockford type filler. 8. ER, 407 S. Dearborn St., Chicago, Ill. 
MIGHTON COMPANY, Bedford, Ohio. | NEW Corrugated Paper Boxes (non-test) 12x18x84% 
inches. Made for 300x407 cans. 100,000 all o 




















Men Wanted 


part—bargain price. 8S. E. MIGHTON CO., Bed. 


Equipment for Sale ford, Ohio 








COST ACCOUNTANT—4draft exempt, wanted to 
work with general manager in complete check of 
packing plant operations and production. Must be 
familiar with routine and cost control from the 
power plant to the delivery truck. Direct inquiries 
to JOHN WENZEL COMPANY, Wheeling, W. Va. 





WANTED: Superintendent experienced in handling 
of pork products and sausage materials. Prefer 
one with big packer experience. W-186, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
eago, Il 


. . . 
GOOD EQUIPMENT SUCH AS THIS IS SCARCB: 
ANDERSON RB OIL EBEXPELLER; 4—Anderson Business Opportunities 


No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- | SALES or storage cooler—large storage freezer— 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. | office and store. Suitable branch or sales outlet 
and Horiz. Tankage Dryers; Refrigeration Equip- New York City. Will consider proposition. W-187, 
ment and Power Plant Equipment; aluminum ket- THE NATIONAL PROVISIONER, 300 Madison 
tles; HPM #68 28-ton Hydraulic Press. Inspect Ave., New York, N. Y. 

our stock at 335 Doremus Ave., Newark, - J. 

SLE ITEM TOA COMPLETE PLANT. Consoll- 

+LE ITEM TO A ANT. onsoli- 

dated Ds Co., Inc., 14-19 Park Row, New Buy More War Bonds and Stamps 
York ity. 




















THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


ooklet .... 


“Increased Efficiency-Reduced Cost’ 


YJ ay4: Canada Packers Limited of St. Boniface, Manitobo 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat 


ing expense... 


“ 


“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER'S 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 


house refrigerating problems. The articles in this new volume appear in lesson form and 


Please send me postpaid..........copies of Volume | 7 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 are designed to enable those interested in meat plant operation, as well as refrigeration, 


per copy. | enclose $........ 


Name cccccccccccccccs 


ABE cs ccccccsoveccs 


to acquire a practical working knowledge of this basic subject as well as fundamental 


information essential to the worker who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order today 
Price postpaid, $1.50 per copy. 


A National Provisioner Publication 


The National Provisioner—November 28, 194 
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QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
==THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 


MAIN OFFICE -PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 


* *- 








INGTON, D.C. . RICHMOND, VA. 
py oie St, $. W. eee” anaes 22 NORTH 17th ST. 
NEW YORK, N. Y. ROANOKE, VA 
408 WEST 14th STREET 317 E. Campbell Ave 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 




















The Original Philadelphia Scrapple 


Pork Packers 
“‘Glorified”’ 


ohnJ.Felin&Co., inc 


HAMS - BACON - LARD - DELICATESSEN 












THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P. Lee P. G. Gray Co. 
Harry L. Meehan 38 N. Delaware Ave. 1108 F. St. S. W. 


148 State St. 
441 W. 14th St. 













































4142-60 Germantown Ave., Philadelphia, Pa. 
Liberty 


pV OS'S a a ue 


Hams—Bacon—Sausages—Lard—Scrapple 


F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 








GET THE BEST ALWAYS ASK FOR THE 


“ORIGINAL” 

“SELTZER BRAND” 

LEBANON BOLOGNA 

M MFR’D BY 

ALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 






CLEAN 
TASTY 
WHOLESOME 














FRANK R. JACKLE | 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. New York City 














—— 

















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








SAUSAGE PROBLEMS? Here’s Your net) 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, ee 








The National Provisioner—November 28, 1942 














ADVERTISERS The National nities 


Adler Co., The Ham Boiler Corp Salzman, Max, Inc 
Angier Corp Hanaché, Jean E Schluderberg, Wm.—J. T. Kurdle Co.. 37 
Armour and Company Hormel, Geo. A., & Co Smith's Sons Co., John E. . .Second Cover 


Bemis Bro. Bag Co Hunter Packing Co Specialty Mfrs. Sales Co 
Hygrade Food Products Corp Stange, Wm. J., Co 





Cahn, Fred C., Inc 


Svendsen, Sami. S 
Callahan, A. P. & Co Jackle, F. R 


Swift & Co 


Cincinnati Butchers’ Supply Co Johns-Manville Corp 


Cleveland Cotton Products Co United Cork Companies 
Corn Products Sales Co Kahn's, E., Sons Co 


Vogt, F. G., and Sons, Inc 
Cudahy Packing Co Kennett-Murray & Co 





Diamond Crystal Salt Co Mayer, H. J., & Sons Co a a 


Fearn Laboratories, Inc McMurray, L. H ship with you. The products and 
equipment they manufacture and the 

Felin, John J., & Co., Inc services they render are designed to 
help you do your work more efficiently, 

French Oil Mill Machinery Co Palmyra Bologna Co., Inc more economically and to help you 
Platte Valley Commission Co make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which yeu should not overlook. 


Gentry Co., C. B 
Globe Co 
Griffith Laboratories, Inc... .Front Cover Rath Packing Company 


Preservaline Mfg. Co 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omsssion in this index 











HORMEL) 


olelej om welele) 


Main Office and Packing Plant 


Austin, Minnesota 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL - PORK « LAMB 
CONSULT US Y I) HUNTERIZED SMOKED AND CANNED HAM 


BEFORE BUYING x Su New York Office, 408 West 14th St, Paul Davis, Mgr. 


OR SELLING y A. L. Thomas 
Washington, D. C. 


HYGRADE FOOD PRODUCTS CORP. \NN WiMccCretsaN ltr Murs 


30 Church Street, New York, N. Y. 
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American 





Gentry’s California grown, fall harvest Paprika offers you everything you expect in a 






Paprika...rich, live redness; unusual coloring capacity; smooth texture; zestful flavor 


transferable in fullest degree to your finished products. 


California’s superior climatic and soil conditions, ideal for Paprika culture, and 
Gentry’s improved curing and milling methods have combined to produce a new 
“high” in Paprika quality this year. 


Since Gentry, this year, has a heavier-than-ever raw stock to draw from we can assure 
you of dependable supplies of the finished product...a very important consideration 
these days when spices of almost every type, domestic or imported, are becoming 
more difficult to obtain. 


Gentry’s Paprika is available in a suitable grade for every purpose and price re- 
quirement. Send for samples and prices and prove for yourself that Gentry’s Paprika 


really does merit a place in your formulas. 


} C.B. Gentry Company 


837 North Spring St. « Los Angeles, California 















te 
~ vir Fs 











EET 







clits eae oath em 


== 


TESA a, 


= 


en abs 


S etacs opel eet es 


* 
re 


oo me eed 


SWIFT'S PORK CASINGS. Fresh—that’s why 
these fine casings are pearly white in color, and 
} more clear. Each is accurately measured for 


" diameter to assure uniform sausage sizes. No 


holes, tears or other flaws to slow up produc- 
tion. Lengths are liberal. 


@ Natural casings are the natural container for sausage of every type 
—master sausage makers are agreed on that. 

Natural casings contribute much to finer sausage flavor by assur- 
ing more complete and thorough smoke penetration. Equally im- 
. keep sausages juicy and 


portant, they: protect, seal in flavor . . 
tender. 


In selling, you’ll find a profitable asset in the greater appetite , 
appeal of sausages in natural casings. Natural casings are meat— 
they go with meat! That’s why they cling tightly to the stuffing, 
give sausages a rounded, well-filled appearance. And the unequalled 


SWIFT'S LIVER SAUSAGE CASINGS. Per- 
fect packaging for yotr finest Liver or Braun- 
schweiger. Available in.almost any size, Tapered 
or Sewed, in single and double-walled styles. 
Swift’s Sewed Casings are expertly “‘tailored”’ to 
assure precision sizes. All are uniformly graded. 


SWIFT'S BEEF ROUNDS. These are €COnomica| 
casings of fine quality. Use them for youp 
sausage grades. Carefully processed and g 
brated to bring you faster stuffing andy 
uniform products. Liberal lengths. Twos 
Clear and Not Clear. 


SWIFT'S BEEF MIDDLES. A style for 
pose, in a full range of sizes from narrowtiy 
wide. Also a complete selection of ng 
ble-walled Sewed Middles. Like 
Natural Casings, Middles are uniform 
quality and in sizes. 


SWIFT'S BEEF BLADDERS. Here's 4 
that meets all the requirements of 
sausage and specialty meats maf 
Minutely inspected under pressure... 
eliminated. Accurate, uniform sizes: 
Medium, Large—Salted or Dried. 


“Sf 


variety of natural casing shapes and colors is known to neatly#@ 


consumer. Shoppers identify sausages through the cha 


natural casing shapes. 
To get the very finest casings—specify Swift's Selected | 
Casings! These casings are selected and processed by cas 


perts. They are accurately hand-measured for diameter, p 


tested, and closely inspected to eliminate time-wasting flaws 5 
maximum production efficiency . . . for sausages that sell—yoaem 
bet always is Swift’s Selected Natural Casings. Call your local § 
representative today for detailed information, 


THERE’S A SWIFT CASING FOR EVERY TYPE OF SAUSAGE YOU MAKE 


SWIFT’S SELECTED Geetacead CASIN’ 








